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_ WITH NEW 
| SMES A PRECISION NOJAX 
CASINGS— 


the casings that speed produc- 
tion per man minute with a larger 
opening for faster flow at lower 
pressures—even with heaviest 

emulsions. And you still get 

exact uniformity with the new 

PRECISION NOJAX casings. 


VISKING COMPANY 


UNION 
DIVISION OF CORPORATION 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF 
UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 


VISKING, PRECISION NOJAX and UNION CARBIDE 
are trademarks of Union Carbide Corporation 


costs down! 
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Increase Sausage Room Efficiency 


aN 








WITH ‘ 
aS ’ 
NEW 


HARGING 
BUCKET 





Globe new & ‘ 
style charging 

bucket shown loading a 
conventional 500 Ib. stuffer. 


Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


| LIFTING YOKE 
© 


@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ It can be supplied with a dolly for 
transporting on the floor. 





BUCKET #97% 
DOLLY #9795 


© Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


@ A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l’’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through “NATIONWIDE” leasing program. 


me ee ce ek - 3 moneda Bay. u, Bf 


4000 SOUTH PRINCETON AVENUE * CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
















More than a new Film | 
It's a new TREND in Meat Packaging 


ENE 


No other transparent wrap provides 


cy 





such universal protection—combining strength, 
heat sealability and shrinkability. 


Add John Krauss, Inc., of Jamaica, N. Y., to the 
growing list of meat packers now using Goodyear’s new } 
heat-shrinkable packaging film—VIDENE TC. 


In the relatively short time since its introduction, 
VIDENE TC, in actual use, has proved that these 
outstanding advantages help create PROFIT- 
MAKING PACKAGES: 





T #979 Heat-shrinks perfectly with application of either hot 
Y #9795 water or air. 
Heat-seals to a positive welded seam over a wide 
inless range of temperatures. 
Prints beautifully—readily machinable on high-speed 
ith an automatic machinery. 
Possesses great strength even at extremely low 
temperatures. 
; also 
8 tt. Dimensionally stable—after shrinking. 
e er “~~ Affords excellent clarity and transparency. 
t an ~~ 
beam \ ‘ Why not put this superb 
juired packaging performer to work 
| prac- for you? Call your Goodyear 
chen. 


Packaging Films Representative, 
or write: Goodyear, Packaging 


Films Dept. G-6419, Akron 16, Ohio. 
NEW 


UME Ne tC 
 =°GO0O0OD7 YEAR 


therlands Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio l 
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FREEZER SUIT 


Now, for less than half the price of ordinary freezer suits, 
you can buy ‘‘LO-TEMP"’ suits, made of 100% DuPont 
virgin dacron insulation that has been surf-bonded*. 
These suits have a DuPont nylon shell. 

They weigh approximately 1/2 Ibs., can be worn under 
shirt and pants to keep the wearer comfortable in 45 
degree below zero temperatures, permit men to move 
freely between extreme cold room and normal room tem- 
perature without ever removing their ‘‘LO-TEMP'’ suits. 

We invite you to try one of these amazing new under- 
suits that have already proven themselves in many of the 
largest ice cream plants, meat packing and frozen food 
plants. Test it, wash it, and if not completely satisfied, 
return for full credit. 


Sizes—Small 36-38 Large 44-46 
Medium 40-42 Ex-Large 48-50 


*DACRON INSULATION DOES NOT CREEP THRU TO OUTSIDE 


For further information, or to order, write or phone: 


THE LO-TEMP COMPANY 


Telephone PEnnsylvania 6-9345 
18 West 33rd Street 


4 


New York 1, N. Y. 
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Jac: |e : for pleasing appearance and color 
ss || MAYER’S : 
a | i for uniformity of flavor 
FRANKFURTER SEASONINGS | 
Batch size samples sent on request ‘ for scientifically controlled quality 


—} H.J. MAYER & SONS CO., INC. 


' gs? wy 6813 South Ashland Avenue—Chicago 36, Illinois 
t Chicago, Ml Plant: 6819 Seuth Ashland Avenue 


uty 18, 198 ln Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windser, Ontario 





for s 
fat-containing|! : 
foods é 


Available in 4 


different forms and 
7 formulations, 

these remarkable 
antioxidants offer 
significant values and 
advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. ‘ 


Thermally and chemically sfable, retains antioxidant values 
through cooking, baking, deep frying. 


Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to use—available in liquid, crystalline, 
flake and tablet form. 





Antioxidant Form Products ae 
Sdstane BHA jTablet Lard 








Sistane 3-F | Flake Shortening 


Edible Tallow 
Sustane 3 Liquid Oleo Oil 
Rendered Beef Fat 
Frying Oils 
inedible Tallow 
Inedible Grease 
Paraffin Waxes 
Citrus Oils 
Sistane 8 Liquid Essential Oils 
« Fish Products 
Sustane BHT | Crystalline} Confections 











Sdstane 1-F | Flake 





Sdstane 6 Liquid 























Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 
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30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
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For many reasons... 
the finest PAPRIKA 


you can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 
particle size is 60 times finer than normal 60 mesh ground spice. 
Specking is eliminated, paprika is uniformly distributed with maximum 
control of color and flavor. In many cases, only one-half as much 50-A 
paprika is required to give better results. And, 50-A Paprika is 
standardized to insure uniform results in every batch of product. 

This all adds up to a finer Paprika for finer sausage. 


Stange has the talent to create... 
the skill to produce...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, III. 

Paterson 4, N. J.—Oakland 21, Calif. 

Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City. 


Process and Product covered by 


U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 








Specialists in Metal 
Packaging for... 
MEAT and LARD Products 


- BEEF - VEAL - PORK - LAMB { 


ao Gl Gd oe St a Ok ae 
- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


nell 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


Product Planned 
OF VN ES 


p™ your meat or lard product in the finest metal 

package available . . . a Heekin Can. Heekin 
Cans, plain or lithographed, are planned to meet the 
needs of your specific product. Let Heekin engineers 
study your product and design a can that will pro- 
duce more sales for you. Call Heekin today! 


MORRELL 
THE HEEKIN CAN CO. PLAnts IN OHIO, TENNESSEE & ARKANSAS 


SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS John Morrell & Co., General Offices, Chicago, Ill. 
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PERFECT WAY TO PRESERVE COLD CASH 


or any perishabl commodity 


Aon IN NES AASB Bong HSN 


























ROYALITE REEFER LINERS 


eseeeoeeev ee ee @ 





Hundreds of reefers are rolling over the roads, 
equipped with U.S. Royalite® liners. Large 
fleet.owners—who check for economy— 
started road-testing them over four years ago. 
Now, they are specifying Royalite liners on 
all new and replacement installations. They 


E an find that with Royalite, there’s no guesswork. 
hoyalite stays sanitary! Royalite is rugged! It Royalite is extra-light! . . i: 
imple steam hosing keeps _can really take a beating. Compare the weight. Their be sigiaeane. detorate data backs their judgment. 


Royalite kitchen-clean. It Fortified with rubber, it Royalite lets you carry Royalite liners are stocked and ready for 


ever rusts...never needs resists impact even at low _ bigger pay loads because immediate delivery. Available in gleaming 
anting. Color is built temperatures...has a_ it weighs less...takes up 


ightintolast indefinitely. longer operating life. minimum truck space. refrigerator white or gray for reefers, trucks, 
Royalite is ribbed to permit circulation of cold air for even refrigeration of cargo. OF walk-in coolers. Write for information. 


United States Rubber 


2644 North Pulaski Road * Chicago 39, Illinois 


i-ayY war 
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MARK | GROWN | ance | BREST 


mechanical hydraulic retail milk packaged condensing unit 


= -\ ANY COMBINATION 


BLOWERS 


hi and low temp _—|quick action and he 














NEW SPLIT MARK 
HAS OVER-THE-CAB 
CONDENSER 


Now you can get the field-proven advantages of KOLD-HOLD MARK system 
truck refrigeration with over-the-cab condenser location. The new SPLIT 
MARK system is made up of the same basic components as the standard MARK 


—the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


The SPLIT MARK condenser is placed away from road dirt and splash. Its | 


lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 


mm a Yt) 
a. dl 


BLOWER 


This new blower is designed and built fe 
superior performance in medium t 
ature bodies, (35° to 60°), up to 14 
Its “Ribbon’’ design saves load spac 
Closely controlled defrosting and wide 
spacing produce tremendous cooling 
power. Special attention has been gi 
to rugged construction that will 
stand the punishment of vibration ani 
road shock. 








the truck body wall in most installations. It is supplied complete with mount- | 


ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 


As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 
17” wide), makes it ideal for use with narrow bodies. It is equipped with an 


electric motor for operation when the truck is on “stand-by” or parked over 
night. 


Both standard MARK and SPLIT MARK systems are designed for use with | 
a variety of KOLD-HOLD blowers, and “hold-over” plates to fit specific | 


truck and service needs. 


If you have not been taking advantage of KOLD-HOLD MARK equipment ; 
because you prefer or need an over-the-cab condenser, this is for you. Now is | 


the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road’’ equipment. 


For complete information, send for the new KOLD-HOLD Truck Refriger- | 


ation Systems Catalog or call the KOLD-HOLD Representative in your area. 
10 


PACKAGE CONDENSING UNIT 


This new unit, specifically designed fom 
freezing “hold-over” plates over night 0 
on “stand-by” has been redesigned fot 
greater versatility. The new model & 
very compact, adaptable for chassis rail om 











over-the-cab mounting, easy to service any 
rugged. It saves the cost of hand building 

| a special compartment and is easy 
economical to install. 


NEW CATALO 


For detailed informatio 
en the complete KOLD- 
HOLD line send for this 
new KOLD-HOLD Me 
chanical Systems Catalog. 


 KOLD-Hoid 


division 
Tranter Manufacturing, inc. 
| 200 E. Hazel St. Lansing 9, Michigaf 
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preserve 
natural 
color, 
real 

_. meat 

= E | flavor... 


wide fin 
cooling 
N giver 
1 wit 
on and 


UNE 


ned for 
- Lee 
3 _.. Use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 


dps a reducing agent, controls oxidation, fixes color—and does it more 
vad : effectively and economically than any other sugar. Cerelose also 
bail protects tenderness and enhances natural meat flavors. Leading packers 
“ use Cerelose year after year in luncheon meats, meat loaves, 


= = frankfurters, bologna, tongues, corned beef, hams and shoulders. 


ALO 


PA CERELOSE dextrose sugar 


Catalog. 








@ 


| 7 oe 


* CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, N. ¥. 


“e. e" 


os 
- Michigat 
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BUSS Linker 


Produces 
© 85 to 126 LINKS Per MINUTE 
° > INCH to | LB. LINKS 
tal ° LINKS UNIFORM sani asian tek 
IN WEIGHT 


The New “BOSS” LINKER 


is fully automatic .. . simpte WE ila 


. .. proven trouble-free. Light in 


weight . . . highly portable .. . Quotations sent on request. 

‘ es Please specify voltage... 

occupies a minimum of floor space. make end site of Generm 

Easy to clean . . . stainless steel contact- your plant when writing. 
parts insure sanitary operation . . . can be 
used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor .. . 
Patent Applied For . . . all repair parts are now 


available at The Cincinnati Butchers’ Supply Company. 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


THE Cnetnnell wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Cows Will Come Home 


The somewhat cryptic legend below is not, 
as the first glance might suggest, the unex- 
purgated comment of a cow slaughterer or 


FA 4 OD 35 HA AE Fost 77 AE ie A 


EDD IU 


beef boner upon the sit- 
uation which has pre- 
vailed in their field for 
several months. It is 
merely a part of an ad- 
vertisement of a Japanese firm which ap- 
peared in a recent issue of an estimable pub- 
lication of the Japanese meat industry. Any 
American in the beef business can tailor his 
own substitution words (or music) to his 
own sentiments. 

The cows will come home one of these 
days to swell the supply of domestic manu- 
facturing beef and ease the difficulties of 
those who have struggled with a scarcity of 
live animals and a flood of imported prod- 
et. That is the prediction of some analysts 
who believe that the cattle production cycle 
isear the “cresting” point. They predict 
that cow slaughter this summer should be 
nearly equal to, or possibly a little above, 
that of the same season in 1958. 

‘After remaining at about the same level 
for several months, storage stocks of frozen 
and cured beef and veal dropped sharply 
during June. 

Imports of processing beef fell off in May, 
and may have risen in June, but during the 
x summer are not expected to reach the flood 
tide of July-September, 1958. Much of the 
gain last summer was in imports of cured 

f from sources which have now been 
blocked. Moreover, the heavy slaughter sea- 
son will soon be ending in countries of the 
southern hemisphere which will relieve 
some of the pressure to export. 

We're pretty much inclined to go along 
with the prophet who sees a fair supply of 
‘ows for the balance of 1959, many more in 
1960 and a flood during 1961. 
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News and Views 





Wisconsin Is the fourth state to enact humane slaughter legisla- 


tion, and the New Hampshire legislature, which passed a bill 
and then, upon threat of veto, recalled the measure for amend- 
ment, is expected to be not far behind. 

The Wisconsin statute, to be administered by the State De- 
partment of Agriculture, is an amended version of S-331, 
the text of which appeared in the NP of May 9, 1959. In ad- 
dition to the usual definition of humane method, requiring 
animals to be “rendered insensible to pain by a single blow 
or shot of a mechanical instrument or by electrical, chemical 
or other means that is rapid and effective,” the original bill 
declared the Jewish ritual slaughtering method to be humane. 
This was broadened to include “the method of slaughtering, 
including handling and other preparation for slaughter, re- 
quired by or used in connection with the ritual of any reli- 
gous faith, whereby the animal suffers loss of consciousness by 
anemia of the brain caused by the simultaneous and instan- 
taneous severance of the carotid arteries with a sharp instru- 
ment.” The prohibition clause originally read: “No slaughterer 
may slaughter livestock or handle livestock in connection 
with slaughter except by a humane method.” The phrase “or 
handle livestock in connection with slaughter” has been de- 
leted. Effective July 1, 1960, licensed slaughterers who violate 
the act will be subject to a fine of not more than $100. 

Jewish groups protesting the absence of a religious freedom 
clause in the New Hampshire legislation (HR-364), though 
it declares ritual slaughtering to be humane, prompted the 
threat of veto by Gov. Wesley Powell. The bill was recalled 
and referred to the Senate public health committee for 
amendment in line with the federal act, which reads: “Nothing 
in this act shall be construed to prohibit, abridge, or in any 

[Continued on page 40] 


Meat Grading is primarily a marketing service for producers, 


rather than an aid to consumers, and the U. S. Department 
of Agriculture is willing to consider a proposal to terminate 
the grading of beef if the producers ask for it, Assistant Agri- 
culture Secretary Clarence L. Miller testified this week. He 
was appearing before a House agriculture subcommittee to 
defend the USDA’s proposal to suspend lamb grading. Grad- 
ing is different from inspection, which is a service to con- 
sumers, Miller emphasized. He said that the USDA’s final 
decision in regard to the proposed termination of lamb grad- 
ing on September 1 will come a few days after the July 20 
deadline for submitting comments. A producer drive to termi- 
nate beef grading appears unlikely. The general council of the 
American National Cattlemen’s Association, comprised of the 
presidents of the 29 affiliated state cattlemen’s organizations, 
passed a resolution June 29 in Denver opposing any attempt 
to eliminate the voluntary beef grading program and recom- 
mending that it be continued. Contrary to the USDA position 
on the intended beneficiaries of grading is the stand of Rep. 
Abraham J. Multer (D-N. Y.) reported on page 24. Rep. 
Multer thinks that grading, and publication of federal grades, 
should be made compulsory to protect consumers. 


Teams of Experts in beef, sausage and pork operations will 


dramatize current problems and suggested solutions for the 
three major product divisions during the first two days of the 
American Meat Institute’s 54th annual meeting at the Palmer 
House, Chicago. The convention will open Friday morning, 
September 25, and continue through Tuesday, September 29. 
The beef team presentation is scheduled for Friday afternoon, 
the sausage program for Saturday morning and the pork ses- 
sion for Saturday afternoon. 











Ultra-Modern Equipment: 


Gelatin Plant Laboratory 
Is Brain’ of All Operations 





HE GELATIN division of Can- 
ada Packers Ltd. has com- 
pleted a $500,000 moderniza- 

tion and expansion program at its 
Toronto facilities and now claims to 
have one of the most modern plants 
of its kind in the world. 

This division was pioneered dur- 
ing wartime by G. H. Dickson, who 
is now acting general manager of the 
firm. When it was impossible to se- 
cure gelatin to meet the company’s 
canning requirements, processing 
equipment was set up to overcome 
this specific emergency situation. 

Housed in a new building and a 
completely modernized existing 
building, the new equipment is said 
to provide precise control and max- 
imum sanitation throughout all 
phases of processing. Several of the 
installations are custom-made or 
special adaptations of the best pro- 
cessing machinery in the industry, 
according to the management. 

The laboratory, which Harold Al- 
lin, division manager, terms the 
“brain” of the entire operation, is a 
model control center. 

The laboratory and manufactur- 
ing processes are under the super- 
vision of Vernon Simpson, who is 
considered to be an authority on 
gelatin. Simpson’s entire profession- 
al career has been devoted to the 
product and its uses. He worked 
with gelatin companies in England 
before joining Canada Packers. 

Fresh frozen pigskins are used 
exclusively as raw material for the 


14 





manufacture of gelatin by the firm. 
This material makes it possible to 
maintain the most precise degree of 
quality and, at the same time, per- 
mits an important reduction in pro- 
duction time. 


Every stage of processing at the 
gelatin division is government-in- 
spected. But an important feature 
of the manufacturing process is that 
only the initial state of preparing the 
pigskins for processing is manual. 

From the gelatin extraction to the 
final dried and ground product, all 
equipment and lines used are of 
stainless steel. The evaporation and 
extrusion of chilled gelatin, as well 
as subsequent drying, are accom- 
plished through the use of elabor- 
ately instrumented equipment and 
without any operator handling. 

Special blending and precise lab- 
oratory control: result in several 
standard grades of gelatin, in addi- 
tion to a large number of custom 
blends, to meet the exact specifica- 
tions of large customers. 

“Gelatin plays a critical role in 
many food lines,” according to Allin. 
“Using continuous automatic ma- 
chinery, food manufacturers must 
be able to rely on exact uniformity 
of the gelatin to get the consistent 
results they must have.” 

Processing of the gelatin starts 
when the pigskin blocks are chopped 
into suitable sizes and pumped into 
large washers where they are soaked 
in an agitated acid solution for sev- 
eral hours. The material is then 


LEFT: In laboratory, extractions of 
each batch of ground gelatin undergg 
precise tests before being formula 

into blended lots for customers, BE 
LOW: Dried spaghetti-like strands off 
gelatin are reduced to small pieces by 
pink breaker. Conveyor then carries 
the pieces to the grinding equipment, 


washed until a desired pH condi- 
tion is reached. 

When this condition has been ob- 
tained, the swollen rinds ar 
pumped into stainless steel extrac- 
tion tanks where the cold water is 
drained off. 

The rinds are then covered with 
hot water and extracted at a low 
temperature until a suitable con- 
centration of gelatin is obtained in 
the extraction liquor. 

The extraction liquor is drained 
off through the perforated false bot- 
tom of the tank; the lard which ae- 
companies it is allowed to separate, 

The residual rinds are again ¢O¥ 
ered with hot water and furl 
extraction is carried out at a hight 
er temperature. This step is Me 
lowed by third and fourth extrat 
tions. However, each of the 6 
tractions is kept separate throw 
out the process and represents! 
varying grades of gelatin. ; 

The gelatin liquor is then puny 
into a receiving tank from whi¢ 
filtered through a stainless steel 
filter after admixture with a fit 
aid. This operation gives the ligt 
the necessary clarity which it @ 
have before being stored in & 
tanks for the evaporation system 

The low-concentration gelatif 
quor is evaporated in two stages™ 
high vacuum so that the tempel 
ture does not rise above 115% 
This process produces a concentt# 
tion of between 20 and 25 per cent. 

The concentrated liquor is 
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pumped from the receiving tanks 
through a continuous heat exchang- 
er which super-cools the liquid 
below the gelatin point. The gel thus 
formed is forced through an extru- 
sion head and comes out looking a 
little like spaghetti. 

The spaghetti-like strands are 
distributed across a 10-ft. stainless 
steel conveyor by means of an os- 
cillating feeder and are carried 
through eight zones of a continuous- 
lycontrolled dryer. Temperature, air 
velocity and humidity are care- 
fully controlled in each zone so that 
drying takes place at an optimum 
rate, but without any possibility of 
melt-down. From the conveyor, the 
dry gelatin proceeds to a _ pink 
breaker which reduces it to small 
pieces. The pieces are then carried by 


frozen pigskins are free from the 
denaturing effects of drying or salt- 
ing. In addition, they are in abun- 
dant supply in North America as 
by-products of the extensive meat 
packing industry. 

Canada Packers Ltd. began the 
manufacture of gelatin with this 
raw material in 1947. The initial op- 
eration was expanded in 1953. The 
latest expansion and modernization 
enables the company to make the 
best use of a top grade raw materi- 
al and to apply the most advanced 
techniques to the best equipment. 


QM Findings on Radiation 
Preservation Published 


A 475-page book containing all 
information accumulated by the 


condi- 


en Ob 
ls are 
extrac- 
vater is 


od with 
a low 
le con- 
ined in 


drained 


another conveyor apparatus into the 
grinding equipment. 


The ground gelatin is fed auto- 
matically onto a Rotex type of 
screen through which the required 


mesh size of gelatin particles is col- 


lected in a drum. Oversize tailings 


are returned to the grinder. 


Precise quality control is followed 


at strategic points along the produc- 


tion line. Each extraction of each 


batch of ground gelatin is sampled. 
The samples are tested in the labor- 
strength”—a 
jelly-strength measure- 
ment—and for viscosity, color, clar- 
ity, bacteria and possible chemical 
impurities before the gelatine is 
formulated into blended lots. 


atory for 


standard 


Precise control is characteristic of 


“Bloom 


the blending operation as_ well. 
Blending is carried out in a large 
twin-cone blender which is said to 


produce 


perfectly 


uniform 


lots. 


CONTROL equipment in gelatin divi- 
sion is elaborately instrumented. 
Stainless steel equipment is used 


throughout—from gelatin extraction 
through to the final dried and ground 
product—for maximum efficiency. 


These lots are again sampled and 
retested to make sure that all prop- 
erties fall within the narrow pre- 
scribed limits for the particular 
grade being prepared. 

Besides making possible a more 
precisely controlled gelatin manu- 
facturing process, the fresh frozen 
pigskins used by the gelatin divi- 
sion of Canada Packers offer a 
number of built-in advantages. 
Most important of these, of course, 
is the fact that they are said to 
produce the best quality gelatin 
which is available. 

Because of their fresh state, the 


Army Quartermaster Corps during 
its first four years of pioneer re- 
search into the use of ionizing ra- 
diation for preservation of food has 
been published for sale to the pub- 
lic by the Office of Technical Serv- 
ices, U. S. Department of Commerce. 

The book, “Radiation Preservation 
of Food”, was published to aid the 
food researcher entering the new 
field. Much of the data has ap- 
peared in the technical journals, but 
some of the most important find- 
ings were drawn from unpublished 
government reports, files and tech- 
nical papers. 

The Quartermaster Corps initiat- 
ed research on the process in 1955 
with the double aims of perfecting 
it for processing military food sup- 
plies and, with cooperation from in- 
dustry and other government agen- 
cies, eventually turning the project 
over to the commercial food process- 


lse bot- 
rich ac- 
arate, 


ing industry. 

The comprehensive volume con- 
tains chapters dealing with the so- 
cial implications and history of ra- 
diation food processing. Other chap- 
ters consider the physical, chemi- 
cal, biological and technological as- 
pects of the new process. Problems 
and predictions for future develov- 
ment and commercialization also 
are discussed. 

The volume, PB 151493, “Radia- 
tion Preservation of Food”, U. S. 
Army Quartermaster Corps, August 
1957, may be ordered from OTS, 
U. S. Department of Commerce, 
Washington 25. The price is $5. 








Contracts Renegotiation 


Senate-House conferees have ap- 
proved a_ three-year extension, 
through June 30, 1962, of the De- 
fense Contracts Renegotiation Law, 
which permits the government to 
recapture what it considers to be 
excessive profits on contracts. 
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PART OF THE $500,000 modernization and expansion program of gelatin 
sion of Canada Packers Ltd. is new building which houses. offices, labora- 
Gnd packaging facilities. New equipment throughout entire operation 

Provides maximum sanitation and precise control, according to management. 











Best Sells Packaged Kosher 
Products to All Chicago and Outside 





1. Dump buckets are used i 
sausage room. 2: Casing size 
helps get uniform links. 3 
Foreman John Heim ob 
new grippers on linker. 4. 
tie is made with machine. 
Smokehouse row. 6. Pouching 
franks. 7. Corned beef pas 
ing line depicts busy hang 
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launched a full scale advertising and merchandis- 
I: ing effort to introduce its consumer-packaged 

kosher frankfurts to the general retail trade in the 
belief that kosher products made in conformity with 
the strict standards would win acceptance from Mrs. 
Housewife because of their quality and unique flavor. 
The frankfurt was chosen as the trail-breaker since it 
is @ sausage item with which all people are familiar, 

sales manager Sheldon Sternberg. 

rom this small beginning, consumer acceptance has 

own until over 80 per cent of the firm’s general 
kosher product line is now consumer-packaged, accord- 
ing to Samuel Broida, president. Also, within the past 
18 months, the firm has moved into greatly enlarged 
quarters which gave it the room needed to expand its 
packaging operations. Most of the firm’s consumer 
products are vacuum packaged to give them added 
flavor protection, says Harry Oscherwitz, secretary- 
treasurer. All the skinless and sliced products receive 
this added protection, as do the chub items that are 
shipped out of Chicago. The firm enjoys a national dis- 
tribution for its kosher sausage meats. 

Much of this out-of-town business is done by direct 
contact with individual retailers, but because of mush- 
rooming demand for Best products the firm is turning 
more and more to local jobbers and distributors in the 
larger cities. Jobber outlets are now being expanded, 
reports Sternberg. 

The packaging room has several highly specialized 
lines to handle the different sliced kosher meats. The 
packaging department is located on the first floor of 
the new plant. Product intended for slicing or pack- 
aging is brought into this room from a holding cooler 
which also adjoins the shipping room; thus the shipping 
personnel can select what bulk products are needed. 
Packaged products move on a series of conveyors into 
a flow rack storage system from which they are re- 
moved in order makeup and placed on a conveyor sys- 
tem that passes the shipping clerk’s check station and 
go thence via a series of portable conveyors to the de- 
livery truck at dockside. 

Sliced corned beef is a lead item with the kosher 
sausage kitchen. The cured pieces are brought to the 
slicing station from the product cooler by material 
handlers. Here the cuts are reinspected for closeness 
of trim by the slicing machine operator and any sur- 
plus fat is removed before they are placed on the U. S. 


B est Kosher Sausage Co. of Chicago in 1955 


FILLED POUCHES are placed in the plastic case for vacu- 
uming and sealing in electronic unit in the background. 


18, ol HE NATIONAL PROVISIONER, JULY 18, 1959 


RIGHT: Samuel Broi- 
da, president of the 
Chicago sav- 
sage firm. BELOW: 
Some of Best's pack- 
aged kosher prod- 
ucts. Up front are 
tongue, corned beef 
and salami. 


Slicing machine. As the shingled meat moves on the 
takeaway conveyor, an operator again inspects the 
slices for leanness and then proceeds to ladle them onto 
stainless steel trays. 

A group of operators then makes weight for the 
packages with the aid of stainless steel mandrels de- 
signed to conform to the shape of the sliced meat. The 
weighed units are inserted in Saran pouches and 
placed on the belt feeding the electronic vacuum pull- 
ing and sealing machine. An operator places four 
pouches with their open ends up in a plastic case used 
in the sealing operation. The filled pouch is inserted in 
the closing machine furnished by Electronic Products 
Corp. This machine has two sealing compartments with 
automatically positioned gates. When no case is in the 
compartment, the gate is open. Once the fixture is 
placed in the sealing compartment, the gate closes and 
remains closed for the duration of the cycle, after which 
it opens and discharges the fixture. The unit is equipped 
with a safety device so the operator cannot inadver- 
tently get her hand into the sealing compartment. 

Once the pouches are sealed, the operator removes 
them from the fixture, places them in the plastic trays 
the firm uses for temporary storage and places the 


OPERATOR removes the sealed pouches and places the 
case on roller conveyor for return to the filling station. 











IN SHIPPING department, roller top conveyors are used 
to move the products to truckside on the loading dock. 


empty case on the belt which returns it to the pouch 
loading station. 

Management is well pleased with the performance of 
the sealing machine, which pulls a vacuum and elec- 
tronically seals the pouch, reports Jerry Oscherwitz. 
The unit, which seals about 40 packages per minute, 
can also bleed an inert gas into the pouches. Most im- 
portant, the seal is a perfect one and there are virtually 
no leakers. The seal and the film—which is highly im- 
pervious to vapor and oxygen—give the product maxi- 
mum flavor protection for good customer relations. 

With a simple change in the case, the machine can 
be used to handle either the oblong package or a square 
one used for the oval sliced kosher meat. 

The plastic bins for temporary storage are mounted 
on shelf trucks constructed especially for the Best 
Kosher Sausage Co. 

The firm has a series of cartons of special design for 
all of its sliced products and these are intended to 
be salesmen for the products they hold. The carton for 
the sliced kosher corned beef is a rigid waxed board 
unit with partial window which allows the customer to 
see lean slices and the full cured color of the product at 
the bottom. A partial platter display blends with the 
product. The top carries the MID and rabbinical inspec- 
tion legends, the kosher seal, product and firm identi- 
fication and a pricing square. The back of the carton 
carries serving suggestions and firm and product iden- 
tification. The colors used are red, yellow and white. 

The rigid sides of the carton prevent the product from 
being compressed during shipping and merchandising, 
observes Jerry Oscherwitz. The carton is a precreased 
self-locking unit and, with the aid of an Oster fcot- 


TEXTURE of kosher 
salami is discussed 
by John Mann, of- 
fice manager for 
the organization, 
and Jerry Oscher- 
witz, assistant sales 
manager for firm. 


SECRETARY-TREASURER Harry Oscherwitz watches fiber. 
board cartons of product being stowed on delivery truck. 


operated unit, is shaped around the sealed pouch. The 
sealed cartons travel on a conveyor belt to the packoff 
station where they are placed in fibreboard shipping 
containers which move to the holding cooler. 

The pouch used for kosher sliced cooked beef tongue 
is also sealed on the electronic machine. Best Kosher 
employs a Saran film pouch of special design for this 
item and it is sealed by two side panels to a backboard 
which carries a full platter display of the sliced tongue 
with cocktail franks and corned beef. The pouch face 
has maximum visibility and shows this lean product to 
the best advantage. The side panels carry the product 
and firm identifications, the two inspection legends and 
a pricing oval. The back features simple serving 
suggestions. The package recommends holding the 
tongue at room temperature for 15 minutes to allow the 
full aromatic flavor to develop. 

Another line with a U. S. slicer and check weighing 
stations is used for kosher salami. This product is 
stuffed in fibrous cased logs for processing. These logs 
have a metal disc on the second tie end to minimize 
the end section, according to Philip Oscherwitz, vice 
president of the firm. 

The weighed slices are placed in Saran pouches which 
are sealed with the electronic unit. The sealed pouches 
are placed in full color Marathon Advac paperboard 
cartons and sealed with equipment made by Great 
Lakes Stamp & Mfg. Co. In this carton, the stack o 
sliced meat protrudes above the baseboard which has 
side and the two end seals which cover the ears 
the pouch. The back of the package displays an open 
face salami sandwich. The bottom and top strips carry 
essential information. The brand and product identifi- 
cation and dual inspection legends are repeated on the 
back. The sealed cartons are inserted in fibreboard 
shipping containers and are moved via roller conveyor 
into the storage cooler. 

On another line the firm employs Cryovac equip- 
ment to package chubs, all piece products, such as 
kosher corned beef and beef tongue, and small salami, 
knackwurst links, etc. Several of the Cryovac units are 
of the table top type which Best officials believe are 
best for chub packaging, and some are of the gooseneck 
variety. It is believed the latter do a better job on the 
piece items since the operator has a chance to position 
the meat in the bottom of the pouch. 

The sealed packages travel through a large shrinking 


[Continued on page 28] 
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"] Poultry! 


USING ONLY 
COLD WATER 


These Chillers convey the poultry through a flume 
against a current of fresh refrigerated water. By 
using the counter-flow feature, birds enter the tem 
perate water first. Gentle air agitation aids in the 
removal of high body heat and also establishes a 
cleaning action. The final cooling is accomplished 
in CLEAR-CLEAN-COLD water, all in one operation, 


“C-F-C’ CHILLERS have a proven performance of 
delivering a better looking product (improved “bloom'} 
and a highly profitable "yield." 


“C-F-C” CHILLERS are made of stainless and galvanized 
"C-F-C'' CHILLERS are sanitary, easily cleaned and steel. No hidden or covered areas—hard to clean. Al 
maintained. . ‘ 
parts are open and accessible—easily cleaned. 


“C-F-C” CHILLERS are stationary, designed for a long 
low-maintenance life. They soon show an improved profit 
in the overall operation by savings in labor, space, equip- 
ment and cooling costs. 


Write eee 


Telling us the size and capacity of your plant ..- 
and let us show you how "C-F-C" Chillers can help you 
cut overhead, improve operations, and make more profits 
And continue to do so for many years, 


DEPENDABLE REFRIGERATION SINCE 1882 
= — = 


*"*C-F-C'' CHILLERS deliver chilled, drained and clean 
poultry, from CLEAR-CLEAN-COLD water, in one operation. 


le, 
i 


* Counter-Flow-Continuous PAT. APPLIED FOR WAY Tatty °. , PEN NA) AA, U.S: A 
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HE installation of six trailer 

length trolley rails in a newly 
insulated refrigerated trailer has 
made it possible for the Elburn 
Packing Co., Elburn, Ill., to cut its 
beef-quarter loading and unloading 
time in half. 

The 35-ft. trailer, built by Brown 
Trailer Division, Clark Equipment 
Co., is used to transport meat be- 
tween Elburn Packing Co., one of 
the kill plants operated by E. W. 
Kneip, Inc., Chicago, and the parent 
company’s wholesale and _ boning 
plants located in Chicago and Forest 
Park, Ill. 

At each of these plants the dock- 
side overhead rail system is modi- 
fied to permit the easy transfer of 
the trolleyed meat into or out of 
the truck. The dropping of the 
quarters onto the lugger’s shoulder 
(a two man job—the lugger and 
hook holder); the tedious lugging 
by the endless chain gang of beef 
carriers, and the hangoff inside the 
trailer (again a two man operation— 
the hook placer and the lugger) are 
all eliminated. With a slight push, 
the well-maintained trolleys roll 
their quarters from the cooler into 
the waiting truck. 

Since time-consuming tasks are 
dliminated, the loading and unload- 
Ing schedules are said to be reduced 
drastically. An additional advantage 
is the obviously lower heat buildup 
Within the truck. Although the 
product is well chilled and the truck 

Y incorporates the latest design 
in refrigeration protection, the 
shortened loading time places less 
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Refrigerated Trailer 
Reduce Loading and 
Unloading Schedules 


G. “KELLY'’ DEVRIES, vice president of E. W. Kneip, Inc., 
parent company of Elburn Packing concern, shows how 
easily the meat rolls down the rails in the trailer. 





of a demand on the Thermo King 
mechanical refrigeration system. 

The overhead rails predetermine 
the loading pattern, assuring an 
even load distribution within the 
truck (a factor in tire life), a max- 
imum allowable payload and, equal- 
ly important, an unhindered air 
flow from the Thermo King evapo- 
rator in the nose of the trailer. 





if 
| 
i 
| 
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The distance from the trailer’s 
ceiling to the hung carcass forms 
a plenum for distributing the chilled 
air over the entire meat load. Since 
the meats are trolleyed in the cool- 
er, they are securely anchored. 

At times when the quarters are 
hung off in the trailer, in the im- 
patience to get the job done, a 
quarter may be poorly anchored 


J inP omg ag FS 
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ELBURN'S new trailer carries name of parent company on its gleaming skin. 


21 











and fall to the trailer floor during 
the hauling process. Although no 
great damage results, this occur- 
rence calls for surface trimming. 

The short plate or short rib are, 
at times, damaged by _ repeated 
hangoff operations. The lugger tries 
to anchor the forequarter firmly, so 
he leans down onto the meat as it is 
coming onto the hook, tearing it 
along the rib finger. Such an occur- 
rence is another minor annoyance 
which the rail equipped trailer 
avoids, according to the comments 
of the Kneip officials. 

If the trailer makes a delivery 


at plants that do not have overhead 
rail connections at dockside, the 
trailer rail system substantially 
reduces the walking which the lug- 
gers must perform. The quarters 
are moved to the extreme front of 
the trailer where they are dropped 
on the lugger’s shoulders. He does 
not have to carry them the half or 
full length of the trailer. 

The rail system is equipped with 
automatic, fully closed switches. 
The trailer has 6 in. of insulation 
in the floor, ceiling, sides and ends 
and can be used to haul Kneip’s 
packaged meat either frozen or 











AIRKEM, INC. 


(1 Please have representative call 
Name 


‘ghae a ee ee ee ee ee ee ee ee ee eee ee eee ee 


241 East 44th St., New York 17, N. Y. 


C) Please send me information on your low-cost 
rendering plant odor control technique 


9¢ A TON STOPS 
COOKER ODORS 


That’s right! Now you can get rid of the odors from a 
ton of cooked material for less than a dime. Prove it to 
yourself with a trial run of Airkem Spec. #103. Meter 
it into your “closed” system automatically or add it 
manually to each “open” system batch. In use dilution, 
five gallons of this amazing new odor counteractant 
will treat 500 tons of material. 


If you’re battling odors around your loading dock, 
presser or dryer, an Airkem atmospheric installation 
will solve the problem. An Airkem field engineer will 
be glad to demonstrate this simple — but effective — 
technique right in your own plant. Results are guar- 
anteed. Write or call for further information today. 


FOR A HEALTHIER ENVIRONMENT 
THROUGH MODERN CHEMISTRY 


¥ 
airkem 





Company 





Address 





City 


Zone State 
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fresh because the Thermo 
refrigeration output can be adjuste 
to the type of load hauled. The 
overhead rail system does not im 
pede loading the trailer to le 
capacity with packaged or ba 
meat, the Kneip management 
Actually, it prevents the inadye 
ent blocking of the evaporator 
stacking boxes to ceiling height 

The Brown trailer, which has g 
eral structural features, uses Fib 
glas reinforced plastics along w 
conventional building materials, 7 
use of molded Fibreglas floor gills 
with reinforced polyester re 
structural webs permits insulation 
to be installed between these mem- 
bers instead of on the top face as 
was previously done. 

This setup has two important ad- 
vantages: 1) trailer volume is in- 
creased because inside height is 
increased by a dimension equivalent 
to the thickness of the flocr insula- 
tion, and 2) heat transfer through 
these members is decreased be- 
cause the plastic offers more effec- 
tive resistance to conductive hi 

The floor and lower 24 in. of side 
wall are insulated by a new 
nique of installing moisture-pr 
Styrofoam in areas where condensg 
tion is a problem. Since Elbum 
Packing cleans its trailer daily with 
high pressure water and detergent 
solutions, the protection against wa: 
terlogging of the insulation is defi 
nitely a plus factor. 3 

Rigid closed-cell polyurethane # 
poured and foamed in place to bond 
the Styrofoam, filling all voids. The 
new technique provides a comple e 
ly bonded insulating layer that ¢ 
fectively prevents leakage of cooler 
air and also prevents moisture at 
cumulation in the insulation cavity. 

Upper sidewalls and ceiling ait} 
insulated with lightweight Fibreglas 
material specially compounded soi 
will not settle. The insulation is i 
stalled in two layers—one vertical 
between the vertical sidewall sup 
ports and the other horizon 
along the full length of the trailer” 

The trailer has an aluminum liner 


on the ceiling, sides and ends 
an extruded aluminum ficor whid 
can be quickly and easily sani ized, 
according to the Kneip managemeilt 
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‘Hampshire Swine Week 
Proclaimed in Illinois 

The week of July 26 has bee 
proclaimed by Illinois Govert F| 
William G. Stratton as “Tilinos 
Hampshire Swine Week” in hondt 
of the National Hampshire al 
Hog Conference to be held July # 
28 at Exposition Gardens, which? 
located in Peoria, IIl. 
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... from beginning to end... 


CUSTOM 


DESIGN 


EFFICIENT 


INSTALLATION 





Julian Smokehouses add up to Big Profits! 


When you call on JULIAN for capable, profes- 
sional handling of your smokehouse problems, 
you actually SAVE MONEY in the long run. After 
all, this expert advice costs you nothing . . . and 
the benefits you enjoy in better flavored meats 
.. . better looking products . . . less shrinkage 


. and improved, all-around smokehouse oper- 
ation, can only mean MORE PROFITS for you. Yes, 
from beginning to end . . . you’re in good hands 
when you depend upon JULIAN to come up with 
the right solution to your smokehouse problems. 
But why not discover that for yourself, today? 


engineering company 


5127 N. DAMEN AVE. @ LOngbeach 1-4295 e@ CHICAGO 25, ILL. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland | 
Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 


Now you listen to me! 


Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


You can’t get a better seasoning than Asmus. 
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I EV FAIRBANKS-MORSE 





MODERN FUNCTIONAL STYLING 


e@ reads quickly and clearly under 
all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements— built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
lbs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


e}) FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





SCALES e PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS @ COMPRESSORS e MAGNETOS e HOME WATER SYSTEMS 





IT MAKES “SENSE 


to use Central States 


WHITE AQ. 


You can SEE, SMELL 
TASTE, FEEL, HEAR 
THE DIFFERENCE! 


THE 

















“WHITE AQ’ 


The Superior Plastic- Treated 
All-Purpose Meat Wrap 


WHITE AQ is uniform in color, treat 
ment and performance. The fines 
protection for loins and other mea 
cuts. Exclusive treatment keeps mea! 
fresher, longer. Extremely strong 

strips clean, won’t shred. s 





INTRODUCTORY OFFER 
Buy 200 Ibs... get ton price 


Join the "AQ CLUB"... 
BR \\ Order 200 Ibs. minimum on ton price bass 


Of (for initial introductory order only) 





WRITE FOR FREE DEMONSTRATION 4 
TEST KIT 


CENTRAL STATE 
PAPER & BAG. CO. 
5221 Natural Bridge e St. Louis 15 
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POLKA CHIPS strum the lively music for the program, doubling as vocalists. 


* ome medium-sized meat pack- 
ers and sausage kitchens feel 
that original television programs 
are the exclusive prerogative of the 
larger companies in the meat man- 
uacturing industry. While this sit- 
uation may exist for national cov- 
erage, it does not necessarily hold 
tue for a local market area. 

“Polka Showtime,” an _ original 
folk music program sponsored by 
Slotkowski Sausage Co., one of Chi- 
cago's leading independent sausage 
kitchens, is an excellent example of 
merchandising potential within the 
means of the medium-sized meat 
manufacturer. 

This “live,” half-hour TV pro- 
gram, beamed by WGN-TV every 
Sunday at 7:30 p.m. with a total cast 
of 32 people, is supported exclu- 
sively by Slotkowski Sausage Co. 
Although its cost is admittedly high 
lor the firm’s advertising budget— 
ittuns into five figures for a 13- 
week period—the management feels 
that it is a worthwhile investment 
in building brand franchise, ac- 
wording to Leonard Slotkowski, 
@heral manager and president. 
fyahe program illustrates how care- 

ty selected media—be it televi- 
#8, newspapers or billboards—can 
m=) in supplementing product 

Md identity. A specialty of the 

fis Polish sausage. 

mé program’s master of ceremo- 
MS, Bruno “Junior” Zielinski, and 
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Stan Wolowic, leader of the Polka 
Chips, a professional band which 
appears on the show, occasionally 
sing Polish folk songs. A troupe of 
dancers dressed in native Polish 
costumes performs native folk dances 
authenticated by a _terpsichorean 
authority. These activities help to 
build an association for the firm’s 
Polish sausage. To add to the folk 
characterization of the program, a 
different group of native dancers is 
featured each week, broadening the 
appeal of the show. 

There are two incidental boons 
resulting from sponsorship of the 
program, Leonard Slotkowski ex- 


GATHERED around 
a recipe suggestion 
demonstration are 
Eddie Doucette, 
chef; Leonard Slot- 
kowski, president of 
the Slotkowski Sau- 
sage Co., and Rich- 
ard Lashbrook, an- 
nouncer for WGN- 
TV polka program. 


FEATURED dance team of Richard and 
Mildred Hodyl whirls around stage. 


plains. First, the Polka Chips play 
at various social outings (parish or 
club picnics, etc.) at which the 
firm’s products are generally served. 
Since the band is closely associated 
with the sausage kitchen, its appear- 
ance adds to the number of poten- 
tial customers who tie in the band 
with its sponsor. 

Second, the WGN-TV studio has 
a seating capacity of about 400. 
Each Sunday’s program finds a ca- 
pacity “live” audience viewing the 
performance, again expanding the 
number of people with a personal 
association of product and sponsor. 
At these programs several door 
prizes, such as electric can openers 
or knife sharpeners, are given away 
at the show’s conclusion. The iden- 
tification door prize stub carries the 
sponsor name. 

The polka band has made several 
recordings which have enjoyed a 
fair measure of success. Since the 
records are mentioned on the TV 
program, the average purchaser will 
associate the record with the spon- 
sor, the sausage company hopes. 

Another feature of the program is 

















a recipe-suggesting spot conducted 
by Eddie Doucette, a former culi- 
nary school operator and presently 
the proprietor of Pancake Planta- 
tion, a popular restaurant located in 
Chicago. 

Dressed in a chef's uniform the 
diminutive Doucette each week de- 
scribes a different menu that fea- 
tures the firm’s product. During the 
week which follows this recipe ses- 
sion, the firm encloses the suggested 
menu in the product package. 

One demonstration showed the 
use of Slotkowski’s Honey N’ Butter 
wieners in polka dot pancakes; an- 
other session showed the use of the 





firm’s Polish sausage in making 
pizza pies. 

For its other advertising spots, the 
program employs a station an- 
nouncer. His sales messages include 
a close-up of the product package 
along with the firm’s trade mark— 
a native Polish dancer. 

On its entertainment side (and 
advertising spots are carefully lim- 
ited since the program is competing 
against several national TV pro- 
grams with excellent ratings) “Polka 
Showtime” also.features a female 
duet, the Wilson sisters, and a male 
soloist, Tommy Nichols, all of whom 


band also perform solos. The 
highlights mid-European folk m 
and popular songs which lend they, 
selves to its instrumentation. 

A program “plus” that inere 
the viewing depth is the 
the audience. Those who attend { 
telecast generally alert friends 
relatives to watch for them on 
vision that night, according to 
nard Slotkowski. 

This season marks the first ¢ 
that the firm has sponsored the pp 
gram exclusively. Previously, th 
firm had several supplementing ¢ 
sponsors, such as a local Lith 























































WHEN YOU 
THINK OF 


THINK OF 


CUT-CHOP 


@ VACUUMIZE 
IN ONE 
EASY OPERATION 


© SAVE 
LABOR COST 















































sing popular songs. Members of the bakery. The management is cong "0"? 
vinced that the program has a ovand as 
audience rating in its local mark f 
area because it feels there is a curl] .415 or 
rent keen interest in folk music, creoses 
it foreign or native. The success o™m| by redv 
Burl Ives, “Tennessee” Ernie Form)... Ele 
the perennial WLS barn dance anim) "tic ™ 
Red Foley attest to this interest, acgm| "¢!9"") 
cording to the sausage firmgs| " : 
management. om 

The program is supplemented) sie their 
with point-of-sale advertising mai} ings poy 
terial in store demonstrations, , 

01 





in the TV directories of two metre 
politan papers, bus cards 
spreads in a retail trade magazin 
The success of “Polka Showtime 
can be judged by the fact that th 
firm has enjoyed one of its 
years for its feature product, Honey 
N’ Butter wieners, states Slotkow 
ski. He says that although it is dif 
ficult to evaluate an advertisin 
program precisely, its value can b 
approximated by comparing mé 
chandising efforts with previou 
years which lacked promotional 
support. Then the answer is simple 
he says—it pays. 









































Pfaelzer Program Pushes 
‘Portion-Perfect’ Meats 
An advertising program aimed af 
conveying the quality image of its 
full line of “portion-perfect” meats 
has been inaugurated by Pfaelze 








@ DEVELOP 
BRIGHTER COLOR— 
BETTER KEEPING 
QUALITY 


@ GREATER YIELD 
BECAUSE 
VACU-CUTMIX 
EMULSIONS 
SHRINK LESS 




















260 WEST BROADWAY 
Phone 


Enjoying successful operation for over 2 
years. 

Used for emulsions, Pork and Dry Sausage— 
Spreads. 


© Excellent for Frozen Meat Specialties. 
© Portion formed Fresh and Frozen Meats. 
© Chopping time required only 4 to 7 minutes. 


for more information write— 


K. C. SEELBACH CO., Inc. 


NEW YORK 13, NEW YORK 
WAlker 5—0980-81 








Brothers, division of Armour ani 
Company, Chicago. 

A series of two-color ads with 
identical format is being used by 
the purveyor in 15 different publica- 
tions. The ads feature “portion- 
perfect” beef steaks, pork chops and 
lamb chops and the Pfaelzer oven 
ready line of roasts. 





Running through the entire ad- 7 
vertising series is a dominant pic- Py 
ture of meat. Copy in the form of @ 
question emphasizes profit, more 0 
eating meat per portion, portion 
control and consistent quality. A 
ready answer line says: “The mang) AN 


who buys Pfaelzer portion-perfect 
meats knows!” 
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with the NEW 
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i} NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
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3 Cur cuts or scores, in- 
usic, b creases carcass yields 
CCOSS OME] by reducing fat loss 
| ordam |... Electric or pneu- 
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matic models; lighter 
weight; American- 
mode; sealed bear- 
ings; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 


: 


ph 


For full story, with prices 
and distributors, write today 


Pack CPS vevecopment co. 


442 Glenwood Road ° Clinton, Conn. 
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PROSPERITY 


Just three of more than 3,500 
trade names listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


The 
PURCHASING GUIDE 
more 
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A washstand that 
meets the most 
rigid sanitary 
requirem« 


THE DUPPS CO. 


(©T-S gaat: lal ioh, Aaa © lalle) 


Designed with your sanitary 
requirements in mind, the 
DUPPS Lavatory offers you 
many advantages in your 
plant. 


The DUPPS Lavatory is entirely 
self-contained, requires no ex- 
pensive connections. There is 
nothing to chip or crack. The 
aluminum pedestal is corrosion- 
resistant, and stainless-steel 
bowl will last a lifetime. Foot 
controlled valves give complete 
sanitation and convenience of 
operation. Hot and cold water 
can be controlled separately or 
mixed. Pedals tip up for easy 
cleaning under pedestal. Ex- 
tremely sturdy, yet light in 
weight, the DUPPS Lavatory is 
easy to install, takes up a mini- 
mum of floor space. 





























KOSHER PRODUCTS ARE CONSUMER-PACKAGED 
[Continued from page 18] 

‘machine and are discharged at the scaling station. The 

weight of each piece is marked on the pouch which 

then is placed in a fibreboard shipping container. The 

containers are loaded on skids and moved into the 

holding cooler. 

The firm employs Linker Machine peelers to handle 
its skinless kosher frankfurts which are packaged on a 
high speed line, placed in fibreboard shipping contain- 
ers and transported via roller conveyor to the flow rack 
holding cooler. The firm uses a waxed board for the 
base of its frankfurt packages with one side carrying a 
full color platter with supporting recipes which are 
changed periodically. 

In the production of skinless frankfurts the organiza- 
tion has standardized operations to obtain weight by 
link count. The stuffer is equipped with a Ty-Linker 
casing sizer and this tool, with the other controls such 
as a periodic check on link weight, has helped to attain 
the objective, reports John Mann, office manager. New 
Linker Machines pullthroughs are installed on the Ty- 
Linker to assure closer tolerance in link size. 

The plant’s modern processing room is located on the 
second floor and equipment includes a Boss Chop-Cut 
and Griffith Mincemaster. The latter machine is used to 
get emulsion with the smooth texture desired for skin- 
less frankfurts, says John Heim. Meat for other prod- 
ucts is chopped with the Boss unit. Charging buckets 
are employed to load meat and emulsion into the 
mixer and stuffers. 

The second floor also houses the stainless steel cook- 
ing kettles and smokehouses. 

Movement within the plant has been routed to mini- 
mize product handling. Incoming meat is moved into 




















































BOTH gooseneck and table top vacuum sealing equip 
ment is used in packaging pieces, chubs and link product 






the curing and boning departments in the basement, ii 
lifted to the second floor manufacturing and processing 
area as needed and then goes to the first floor hold 
ing and shipping room as finished product. The finished 
product cooler always has reserves to fill requirements 
Since some of the processing is concluded after thd 
shipping and manufacturing operations have shut down, 
the demand on the elevator is staggered. 

Dry supplies are stored on the third floor and ar 
brought down before the beginning of operations. If 
production is planned carefully, annoying interruptio 
of elevator movement is held down to a minimum, ob 
serves Harry Oscherwitz. 

With its effort spearheaded with modern packaging 
management believes that its kosher products are well 
on the way to winning general consumer acceptance 


















METROPOLITAN 


wow THE LARGEST 


mB. MANUFACTURERS OF 
4 DICED SWEET PICKLES 


Metropolitan Pickle Products, Inc. 





LOW PRICES on Patty 
eS Paper, Steak Paper P 





MID-WEST Offers the Most Complete Line of 


Patty Paper on the Market— Both Sheets and This 





Rolls—Also Steak Paper fresh 
—_ wate 

Mid-West "Dry Waxed” = ~~ trans 
Laminated Patty Paper spect 
hew 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. 








Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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PACKAGES [FO PERFORMANCE 


Shrink - package frozen poultry in superior Saran Wrap-S*. 
This new and revolutionary shrink film keeps perishables 
fresher, longer, at lower temperatures. Improved gas and 
water transmission rate, greatly heightened sparkle and 
transparency, and ease of machining have made this 
special adaptation of famous Saran Wrap a most welcome 
new source of shrinkable bags and casings. 


The Jurgielewicz Duck Farm, distributors of nationally- 
famous South Shore brand Long Island Ducklings, have 
enjoyed increased consumer acceptance by shrink-pack- 
aging in Saran Wrap-S, newest of packages for perform- 
ance by THE DOBECKMUN COMPANY, A Division of The 
Dow Chemical Company, Cleveland 1, Ohio + Berkeley 
10, California + Offices in most principal cities. 




















SLICEABILITY is an excellent measure of the quality of 


a ham. When the curing pickle contains Curafos, slice- 


ability is improved... you get a firmer, juicier ham, more 
premium slices, less scrap and a brighter, more stable 
color. A product of the Calgon Research Laboratories, 











Curafos is the highest quality obtainable. For information, 
write Calgon Company, Hagan Building, Pittsburgh 30, Pa. 


® Associate Members N.1.M.P.A. and A.M.1. 
CURAFOS is fully licensed for use under U.S. Patent 
2,513,094 and Canadian Patent 471,769. It is specially 
processed for ease of solution and stability at full per- 
mitted strength. See M.1.8. Bulletins 190, 190-1, 199 








At KVP, paper technicians are 
constantly working to develop new 
kinds of paper...and make 
today’s papers even more useful. 
We manage 3,400,000 acres of 
forest, from which we make 
our own pulp and paper. 
We specialize in 
food protection 
papers. 


LINE FREIGHT CARS (trucks, too) with KVP WHALEHIDE... 
and you protect both your meat and your profit! 


One roll of tough, economical KVP Whalehide 
will line 50 average freight cars. With KVP 
Whalehide the loading operation is fast and 
economical. It takes only two men to do the 
job...an important point when it comes to 
guarding those profit dollars. 


Your meat gets maximum protection with 
KVP Whalehide. This tough, car-liner paper 
never turns pulpy, never breaks down due to 


moisture or curing solutions. And splinters 
never get a chance to damage your meat. It 
arrives clean, bright and attractive. 


KVP 40-lb. Brown Puckered Whalehide 
comes in rolls approximately 3750 feet long, 
and 42 inches wide. 


Let us send you samples and complete in- 
formation. Write us today. 





THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS ® DEVON, PENNSYLVANIA 
STURGIS, MICHIGAN © GRIFFIN, GEORGIA 
ESPANOLA, ONTARIO @ HAMILTON, ONTARIO 
MONTREAL, QUEBEC 


























PREPARED MEALS 
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Swift's Entry Given Silvery 
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WIFT & Company’s new “Can- 
dlelight Entrees” received unique 
introduction in the New England 
market recently when almost 150 
miles of advertising printed on 
aluminum foil went through Bos- 
ton newspaper presses. It marked the 
first time that newspapers have 
printed part of their regular edi- 
tions on foil laminated newsprint 
and attracted considerable attention. 
The Boston Herald and the Boston 
Traveler carried full-color, dou- 
ble-page ads featuring the “Can- 
delight Entrees,’ the latest in 
Swift's line of frozen foods, and Al- 






DOUBLE-PAGE, full-color ad in two Boston newspapers for Swift & Company's 
frozen foods was printed on foil laminated newsprint in regular editions. 


coa aluminum foil, manufactured by 
Aluminum Company of America. 
The reverse side of the foil ads was 
printed on the newspaper presses. 
The foil itself was printed and 
laminated by Milprint, Inc., a Mil- 
waukee concern, with rich-looking, 
striking results. 

The new line of frozen foods in- 
cludes four main dish items: Salis- 
bury steak with gravy, whipped 
potatoes and buttered peas; chicken 
and biscuit dumplings with gravy; 
chicken with french fried potatoes, 
and turkey and dressing with gravy 
and buttered green beans. These 


items, as well as new ones to come, 
are headed for eventual national 
distribution by Swift, according to 
company spokesmen. 

The “entrees” are packaged in an 
aluminum foil dish, patterned in 
the “Cherbourg” design, which needs 
only be removed from the home 
freezer, slipped into the oven and 
put on the dining table to complete 
the meal preparation cycle. Dish- 
washing is eliminated because the 
products are heated and served 
right in the plate. 

The outer cartons, labeled on all 
sides for easy store merchandising 
and identification, bear preparation 
instructions from Martha Logan, 
Swift’s home economist, for fool- 


proof results. Because the plates are 
sturdy, round and attractively de- 
signed, Martha Logan points out, 
the “new look” which they present 
is the key to pleasant table ap- 
pearance, as well as preparation ef- 
ficiency, and does away with the so- 
called cafeteria tray look that doesn’t 
lend itself to festive occasions. 

To capitalize on the impact of this 
advertising “first,” a major promo- 
tional program was launched in the 
Boston area. This campaign includ- 
ed arrangements for style shows in 
retail markets featuring a wardrobe 
of dresses woven of aluminum fab- 
rics. The Herald and Traveler spon- 
sored reader contests, including an 
“idea” competition for novel uses of 
aluminum foil and the “Candlelight 
Entrees” foil plates. 



















Geo. Hess 
RO. (Pete) Line 


HESS-LINE CO. 


Indianapolis Stock Yards * 





HOG ORDER BUYERS EXCLUSIVELY 


W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
























a Phone: Cypress 4-2411 

ISYLVANIA ALGONA, IOWA 

| GEORGIA WE BUY HOGS IN THE HEART OF THE CORN BELT 
, ONTARIO 10 OFFICES TO SERVE YOU 





WESTERN BUYERS 


LIVESTOCK BUYERS 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Steel. 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 


Ask for booklet “The 
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WHERE ARE YOU GOING? 


When Vice-Presidents grow, the Company is successful and there is room for 
other men to make good progress. This is the favorable situation in a well- 
established, progressive, independent meat processor, packer and canner, with 
national sales distribution. 





For a man in the age range of 35 to 45, college graduate, with national sales 
executive experience in Processed meat, food, or grocery products .. . a challeng- 
ing career opportunity is available. 


SALES Executive Position 


Top level responsibility in all phases of sales management; work di- 
rectly as associate with the Vice President of Sales. 


Among the principal functions which a qualified man will be expected 
to perform or direct are: field sales management, merchandising, sales 
promotion, advertising, sales research and planning, product develop- 
ment, budgets, forecasts, policy formulation and general administration. 
Activities involve nation-wide wholesale and retail sales and distribution 
(with diversified sales personnel) through retail stores, chain stores, 
supermarkets, hotels, institutions, jobbers, and brokers, etc. 
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In considering this possibility for yourself, you should try to answer such ques- 
tions as the following: 
— Am I satisfied with personal progress in my present work? 
— Do I have the qualifications for this high-level position? 
— Do I have the drive and ambition for success in a substantial 
long-term career with a growing, successful company? ~~ 


As consultants to this company, we shall be glad to receive your resumé outlining 
your background, experience, and salary level. Obviously, in our professional 
practice, such information is regarded strictly confidential. 

You can be sure we shall acknowledge receipt of your resumé. If you qualify, 
arrangements will be made promptly for a personal interview. (Employees in 
the Company know about this position.) 

Address all correspondence to: R. S. Schultz, President; Industrial 3 


Relations Methods, Inc.; 405 Lexington Avenue; New York 17, N. Y. 


RUST ON TROLLEYS AND RAILS ? 


WD-40 FORMULA "A" STOPS RUST 
CUTS MAINTENANCE COSTS 


Approved by U.S. Dept. of Agriculture 


BEFORE AFTER A new chemical formula, 
S Formula “A” deposits inhibi- 
tors into metal which prevents 

rust recurrence. 

7 One packer reports, “Has im- 
— mensely cut down servicing 
time on cleaning and lubricat- 
ing trolleys and rails in our 
brine coolers and all but elim- 
inated rust. It seems to be the 

answer to our problem.” 
Maximum protection assured 
by dipping trolleys and brush- 
ing rails with Formula “A” 
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piel dindete shipped after usual cleaning methods 


nthe manen. have been employed. 


promptly. 1-gallon, 
gallon, 55-galion. 


Write, wire or phone 


ROCKET CHEMICAL (0., INC. 


4674 Alvarado Canyon Rd. © San Diego 20, California * JUniper 3-2071 












Mandatory Grading Needed 
To Curb ‘Barnums’—Multer 

While the industry locked horns 
over whether the voluntary federal 
meat grading program—particularly 
in regard to lamb and mutton car. 
casses—should be continued or sys. 
pended by the Department of Agri. 
culture, Rep. Abraham J. Multer 
(D-N. Y.) appeared before a House 
agriculture subcommittee recently 
to tell why he thinks grading should 
be made compulsory. 

Rep. Multer introduced a bil 
(HR-1043) last January to provide 
for the compulsory grading of meat 
and for informing the consumer of 
such grade. A similar bill got no- 
where in the last Congress. 

He was the only witness on the 
measure before the livestock and 
feed grain subcommittee of the 
House agriculture committee at the 
recent meeting called by the sub- 
committee, as chairman W. R. Poage 
(D-Tex.) put it, “to sound our doe- 
ket and see where we stand on it.” 
The group will consider the bill ata 
later date. 

Rep. Multer said the introduction 
of his bill was “prompted by the fact 
that we have much advertising and 
sale of meat, in the retail stores 
particularly, with the purchasers 
being misled as to what kind of meat 
or the grade or quality of meat they 
are buying.” The bill would not pro- 
hibit the use of private brands but 
would require their translation into 
federal grades. 

Chairman Poage noted that there 
currently is “a considerable wave of 
resentment against the federal grad- 
ing system, and it is primarily be- 
cause producers feel it is not realis- 
tic, that it does not represent the 
actual quality of the meat.” 

Rep. Multer said his bill does not 
touch upon the grading system but 
would leave it to the USDA to set 
the standards. 

“Obviously, you must have the 
federal government pay for all the 
grading when you require it,” chair- 
man Poage pointed out. He estimated 
that the cost of grading, now paid by 
the applicant, is approximately $19, 
000,000 a year. 

HR-1043, as now written, would 
require grading of “any article 
food intended for human use which 
is derived or prepared in whole of 
in part from any edible portion of 
the carcass of cattle, sheep, swine, 
poultry, or goats if such edible por- 
tion so used is a considerable and 
definite portion of the furnished food 
products.” 

Questioning brought out that the 
legislative bill drafters who pre 
the bill for Rep. Multer made the 
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measure broader than he intended. 
“It (the bill) was not intended to 
apply to the processed foods,” Rep. 
Multer explained. “This is intended 
to cover fresh meats or fresh frozen 
meats, where the meat itself is being 
sold, not having been processed into 
bologna or into canned goods or 
even into cooked goods.” 

Although Rep. Multer agreed that 
ahousewife, fooled once by a “colos- 
sal” retail brand name into buying 
an inferior product, probably would 
not go back to that store, he as- 
serted: “Unfortunately, too many of 
these big chain operators operate on 
the old Barnum theory that there 
are always enough of the public 
around to be fooled to keep you 
going.” 


Reil Tariffs Cut 15% on 
fasthound Hog Shipments 


All Eastern railroads, effective 
July 15, reduced their rates by 15 
per cent on all hog shipments east- 
bound out of Chicago, subject to a 
minmum car weight of 27,000 Ibs. 
The new rates apply to shipments on 
all size cars, a spokesman said. 

The new tariffs, filed with the 
Interstate Commerce Commission, 
will effect large savings to eastern 
packers who ship hogs regularly 
from the Chicago stockyards. As an 
example, the present rate on hogs 
fom Chicago to New York, now 
$124 per cwt., will be reduced to 
$L04 on shipments weighing over 
the 27,000-lb. minimum limit. 

Shipments to Baltimore, Phila- 
delphia, Albany and other eastern 
points will benefit by the same re- 
duction. Hog shipments under the 
minmum weight requirement will 
continue at the present rate. 

The Tariff Executives Association, 
Eastern Railroads, filed the new 
schedule of rates with the ICC early 
in June, more than 30 days in ad- 
vance of the effective date, as re- 
quired by the Commission. The 
association is considering a similar 
reduction in cattle’shipment rates. 


Connecticut Adopts Rules 
for Handling Frozen Food 


Connecticut’s State Consumer Pro- 
tection Department has announced 
that state regulations requiring fro- 
zen foods to be kept at 0° F. will be 
put into effect within three months. 

Prepared from a uniform code re- 
tently adopted by the Association of 
ood and Drug Officials of the 
United States, the regulations are 
tid to be the first to be used by 
thy state. While some foods do not 
tequire 0° temperatures, the ruling 
hat frozen foods be kept at that 
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Sketches and Designs 
Submitted—No Obligation 
Or Send Us Your Current 
Wrap for Quotation 


SUBSTANTIAL SAVINGS GUARANTEED 
PRO-PAK BACON WRAP IS AVAILABLE IN 1 LB. AND % LB. SIZES 
FOR BACON, SAUSAGE AND FRANKS 


BORAX CARTON CORP. 


Phone: WEllington 3-1188 
350 East 182nd St. New York 57, N. Y. 





CHAS 


FROLLENBACGCH 








temperature.is necessary for practi- Who’s There? Knockwurst ads, more than 100 display posters 
cal administration, according to the 


in Brooklyn and the Bronx 

department, which said an educa- And Beer for New Yorkers back-of-bus ads on Long island 
tional program will be launched to Knock, knock for Knickerbocker large amount of point-of-sale pro. 
acquaint frozen food handlers with 224 Merkel knockwurst” resounded iotional material also has_ been 
the new code. in New York when Jacob Ruppert prepared in the form of rack signs, 

The department said required Brewery and Merkel, Inc., Jamaica, display signs, counter cards, tah 
temperatures are generally main- N.Y. joined hands on ‘July 15 to tents, back bar strips and even mam 
tained by long-distance trucks. One ‘kick off a one-month beer and tip-ons. a 
of the biggest problems, a spokes-  knockwurst festival. pias Special events are being planned 
man added, will be in improving re- Both companies are participating —_ for various areas throughout Metre 
tail local delivery trucks in order to in a heavy advertising and public politan New York and Long Islag 
maintain standards. Also to be relations program. Advertising will “Father Knickerbocker,” the Ry 
watched is overloading display cases, include 10 prime time television pert living trade mark, and Gussie 
causing temperatures to rise with spots per week, more than 70 radio 


Moran, sportscaster and forme 
resulting thawing of some foods. commercials a week, 18 newspaper tennis star, representing Me 


Inc., were on hand to open { 


festival at an 86th st. block p ry 
which was celebrated in the York 
ville section of New York. ey 


To assist local distribution of 


product and display material by 
making participation by merchants 
a “one phone call procedure,” 4 
joint sales staff has been set up. 

o 


Albert Merkel, general _ sales 
manager for Merkel, noted that both 
beer and knockwurst represent a 
25 to 35 per cent mark-up for re- 
tailers so the promotion of the “go- 
together” products offers many good 
profit possibilities. 


. Maryland Housewife Wins 
e 
With Skilled $12,000 ‘Loot’ Jackpot 
° Five months of promotional actiy- 
or Unskilled ity introducing a _ new _hickory- 
smoked bacon of The Wm. Schlu- 
Operators ‘ ‘ derberg-T. J. Kurdle Co., Baltimore, 
was capped recently as Mrs. Henry 
® Greater efficiency on Renten, a Takoma Park, Md., house- 
kill A oe wife, captured a $12,000 jackpot of 
' oor : glamour items and household B 
& A : pliances offered in the firm’s “ 
Cleaner, smoother hides gpa ny 
® More fat on the carcass New improvements on the Some of her winnings includeae 
° Jarvis Dehider now give it even new car, a mink stole, a diamo 
@ Less operator longer life and lower main- ring, a 14-ft. boat, a set of sterling 
fatigue wie ™%, tenance costs! The Jarvis De- flatware, new ssn Sigg: Py 
: hider is a precision power tool room sets, two watches and nu 
> —rugged...safe... easy to oe see ee items. j 
operate. Oscillating blades re- a rm taper ge sec a of 
move hides without scoring to wile evan peueey ne 
te gi eo eae More than 600 other winners were 
a Saar in “ pe named in the contest which high- 
po. ots san Sgraaloetes lighted introduction of Esskay’s new 
bacon, featuring a curing agent that 
is said to permit high-temperature 
frying of bacon without burning. 
Investigate the savings offered by As a kick-off for the contest, the 
the Jarvis Dehider. Available in firm sent a 35-ft. truck-trailer, 
either Electric or Pneumatic Models. packed with the grand prizes, on @ 


ae four-state tour of community shop- 

ping centers and parking lots. rd 
. ~ ae Po tailers staged attention-getting a 

via at —— et an ce plays of the van in their communities. 


' i . Gov. J. Caleb Boggs of Delaware cut 
CORPORATION information and prices. the tape inugiating showings 
GUILFORD, CONNECTICUT 


the prizes in that state. 
Contestants, who were asked to 
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carcass, resulting in more meat, 
less unprofitable scrap. 























describe the flavor of the bacon in 
one word (or up to three hyphenated 
words), entered the contest through 
forms available at retail outlets, 





d. A 



















WINNER of ‘‘Load O’ Loot”’ contest, 
Mrs. Henry Renten of Takoma Park, 
Md., is shown in midst of $12,000 
worth of prizes. Pictured are (I. to 
rj: Albert J. Kurdle, senior vice 
president of The Wm. Schluderberg- 
1. J. Kurdle Co., which sponsored the 
contest; Henry Renten, winner's 
husband; Theodore Schluderberg, 
president of firm, and Mrs. Renten. 


ent a 
or re- 
> “go. 
y good 


printed in newspapers and on the 
























t bacon package itself. 
activ- Theodore Schluderberg, president 
cou of the company, officially turned 
Schiu- over the grand prize package at a 
ei luncheon in Baltimore’s Sheraton 
= of; B Belvedere Hotel to Mrs. Renten, an 
wed attractive brunette who is married 
nokia toa Department of Labor employe. 
vie The couple has three children, in- 
“Load duding a son, 6, who inherits the 
‘Load O’ Loot’s” electric train. 
doa Ten second prize winners received 
onvuaa $100 worth of Esskay meats, 100 
terling third prize winners were awarded 
d bak top quality steaks and 500 canned 
pe hams were the fourth place awards. 
ackage § Institution Food Show Set 
rth) of # A new national trade show—the 
Zer. Institution Food and Supply Show 
"s were § —has been planned for New York 
| high- § City in 1960. The exposition is set 
ys neW § for March 21-24 in the New York 
nt that § Trade Show building. David M. 
erature § Sloane will direct the event, 
ng. planned to bring together suppliers 
est, = ad buyers for institutions. 
-trailer, 
8, = * § Refrigeration Exposition 
‘i ° 4 Meat processors, as well as repre- 
be dis- sntatives of virtually every busi- 
vunities Ness and industry in the country, 
area have been invited by the Air-Con- 
mea titioning and Refrigeration Institute 
lb its 11th exposition of the newest 
sked 10 tdtigeration equipment at Atlantic 


City, N. J., November 2-5. 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


_United’s patented process BB Cork- 


board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





a>], UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


cD 


5 Central Avenue, Kearny, New Jersey 


Branch offices or approved distributors in all key cities 








SMOKESTICKS 
FOR ALL PURPOSES 


18% Chrome—8% Nickel 


+ « » from Cocktail Sausage to Heaviest Hams! 


Rugged—lit will not warp ... pit. . 


ment costs! 


Write for catalog and prices today! 


SMALE METAL PRODUCTS 


DIVISION OF 


BEACON METAL PRODUCTS 


CA 5-8830 


2632 S. SHIELDS, CHICAGO 16, ILL. ® 





- Or cor- 
rode. Nests; nothing to wear out; no replace- 


Size 1%” wide 1” high 
Any lengths 


Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 











For Franks & Wienersp 





HELLER’S 

) GERMAN-STYLE 4 

_Y FRANK & WIENER | < 
., SRASONINGS | 











1B. Heller Sets the Tone 


Each of the spices that make up B. Heller sea- 
sonings contributes its own flavor...yet no one 
spice predominates..The resultant penetration 
ro} ie LU Tare (-Jalen Mm lale Mme (10) 4aMmo) M@Ril-\'Z0] mm le- MEU lah folaan 
from start to finish. 


ood wurst, like good Jleit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 
of spices, blended to perfection by the exclusive Heller- 


developed Flavor-Balance formulas. 


Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY « INTEGRITY - UNIFORMITY 


Find out what Heller’s seasonings for German-style franks & wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 








ALL MEAT... output, exports, imports, stocks 














and 1 per cent above the 369,000,000 
meat production was slightly above 


exceeded last year. 


Meat Output Holds Edge Over 1958 Level 


Meat production under federal inspection for the week ended July 
11 at 372,000,000 Ibs. was 2 per cent above 364,000,000 Ibs. a week earlier 


after being well above a year ago during most of 1959. Pork output 
continued seasonally large and this the only class in which production 


Cattle slaughter estimated at 330,000 head was the same as the pre- 
ceding week but 8 per cent below 1958. Estimated slaughter of 1,080,000 
hogs was 4 per cent above the 1,035,000 the previous week and 10 per 


Ibs. a year ago. Estimated total 
the corresponding week in 1958 








SUNY Ey TOD. ki cetkas Cece cass 1 


Lambs, 369,561. 





cent above 1958. 
BEEF PORK 
Week Ended Number Product (Excl.lard) 
Ms Mil. Ibs. Number Production 
Pi Be RR Sole Se ae 330 199.3 1,080 151.4 
6 BO AR eer re 330 196.7 1,035 146.3 
SUS Ae Me Cec kvnssnctsse'cae 359 206.6 983 138.2 
VEAL LAMB AND TOTAL 
Week Ended ber Pr MUTTON MEAT 
Ms Mil. ibs. Number Production PROD 
M‘s Mil. Ibs, Mil. Ibs. 
POW 20s ROO os ok eke. co caunss 83 10.7 230 10.1 372 
July 4, 1959 11.0 220 9.7 364 


13.3 242 10 
1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
SN OE oka ce ankdcsanses 1,050 604 230 129 
Be Wie ED ac win h kes wn bene's 1,045 596 248 141 
“ge a i eee 1,009 575 229 129 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live..... Dresse Live Dressed cwt. Ibs. 
PE Mo ne cies b h:g we anon es 246 140 92 44 14 sae 
Ae EE cle o's nie cia k'cnetigie 230 129 90 ad 14 
DORR A Sibs h adios an iceses 245 141 o4 45 14 


8 369 








Holdings of Pork and Beef Cut in June 


Stocks of all meats in cold storage 
in the United States were reduced 
by about 110,000,000 Ibs. during June, 
according to the USDA report of 
June 30. Major withdrawals were 
made from stocks of frozen pork 
—principally hams, bellies and 
“other” cuts—but the rather un- 
wieldy holdings of beef and veal 
were also reduced by about 24,000,- 
000 Ibs. from the level of more than 


180,000,000 Ibs. at which -they had 
been maintained for several months. 
Total stocks of all meats at 536,696,- 
000 Ibs. on June 30 were consider- 
ably larger than on the same date 
in 1958, but only a little above the 
5-year average. 

Cooler holdings of canned meat 
declined in June but at month-end 
were larger than in 1958 and the 5- 
year average. 








U. S. COLD STORAGE MEAT STOCKS, JUNE 30, 1959 
June 30, May 31, June 30, 5-Yr. av. 
1959 1958 1958 1954-58 
1,000 Ibs 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
I ee kei chwbanwee 132,709 155,645 96,305 106,831 
Beef, in cure and cured .............. 18,139 17,551 12,122 8,837 
RRS ER rng een eer 150,848 173,196 108,427 115,718 
Pork, frozen: 
PDC bicsacesccbabees seas ckeeebeoe 7,469 10,002 6,473 he 
ME fa cie'ok Shue poy aaah toons bea aets 39,160 57,065 29,918 ares 
I ribet pags ec Sa ode use hae 89,702 121,125 62,679 wee 
I ear eel nc 6 Meera ness e.a6e 4 119,320 56,288 nite Pe 
RE SR I, oia.nc ce ot Hciiwecradon 233,828 307,512 155,358 se NE 
Pork, in cure and cured: 
MEE 08S ging victe dn Goa ak e KS oi ao secee 15,255 15,130 12,133 DCE 
ON SNe OE See ha as Siw sea ees 10,790 10,130 8,055 orton 
ee ee rn ee 32,367 32,588 34,390 Res 
i i OL casa oe tps 005 6 66 58,412 57,848 54,578 
I OE MI ns ook 6cgs Seis soa b hac sle' 240 365,360 209,936 320,663 
NE I an oc 0 vnc wks nas isks one 9,454 11,375 7,520 10,888 
Lamb and mutton in freezer .......... 15,102 15,730 11,995 9,009 
Canned meats in cooler .............- 69,052 80,859 57,625 62,827 
ce ee CeO eee 696 646,520 395,503 519,105 
On June 30, 1959 the government held in cold storage outside of processors’ hands, 
1,108,000 Ibs. of beef and 1,813,000 lbs. of pork. *Not reported separately prior to 1957. 
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State Humane Slaughter Laws 




















[Continued from page 13] For | 
way hinder the’ religious freedg “Al 
of any person or group. Notwithi State: 
standing any other provision of ¢ increé 
act, in order to protect freedom weste 
religion, ritual slaughter and them the c 
handling or other preparation off at the 
livestock for ritual slaughter are ex. E. Fl 
empted from the terms of this act’™§ and § 
The New Hampshire measure car-—™ speak 
ries a penalty of a maximum $1,009 presi 
fine, or imprisonment for not more Salen 
than one year, or both. dinne 

Meanwhile, testimony for andi bY al 
against the proposed New Jersey of all 
humane slaughter law (A-133),—% Fo 
which would subject violators to aM pack 
$500 fine, was heard in Trenton this pork 
week by the Assembly committee—™ a liv 
on agriculture, conservation and™ shipr 
economic development. A Michi-— at le 
gan humane slaughter bill (HR-19) @ west 





was killed by a 7-to-4 vote in the 
House agriculture committee, but 
Rep. Charline White (D-Detroit), 
who was one of the sponsors of the 









































measure, said efforts will be renewed Eu 
in the 1960 legislature. A Missouri—™ C., 
measure (S-292) also died as them WS 
General Assembly of that state ad-@ com! 
journed several weeks ago. Ot 
Humane slaughter statutes have McK 
been enacted in Washington, Minne-§ ‘ure 
sota and California, in addition to hush 
Wisconsin. Only California followed ™e" 
the lead of the federal government Mill 
in its enforcement provision. Penalty 2" 
for failure to employ humane meth-§ ~~ 
ods in California, effective July 1, 3 
1960, will be loss of any business '%* 
with the state. The Washington att, 1 
effective the same date, will subject ran 
slaughterers who use a manually-§ 5." 
operated hammer or sledge to im- ai 
prisonment in the county jail for not oto; 
more than 90 days, or a fine of notg "los 
more than $500, or both. The Min- nok 
nesota law, effective January LM pois 
1961, declares that any slaughterer %" 
who does not use humane methods ew 
“is guilty of a gross misdemeanor oiive 
and shall be punished accordingly.’ § 3 
Blooc 
SUGGESTION SYSTEM =f". 
A special three-month employeg "4? 
contest is being conducted by Stark, 
Wetzel & Co., Inc., to introduce 4 
suggestion system inaugurated i 
the company’s three Indianapolis bet 
plants. In addition to regular Farn 
awards, which may range from $10 = 
to $1,000, bonus prizes will be given tla 
to the employes who submit the 10? § Pep, 
three accepted suggestions during tn 
ort 





the contest period. 
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incentive Prices Planned 
For Western Hog Producers 


“All out” plans of the Western 
States Meat Packers Association for 
increasing hog production in the 
western states got the spotlight at 
the organization’s regional meeting 
at the Benson Hotel in Portland, Ore. 
E. Floyd Forbes, WSMPA president 
and general manager, was principal 
speaker. G. F. (Ted) Chambers, 
president of Cascade Meats, Inc., 
Salem, Ore., was chairman for the 
dinner meeting, which was attended 
by about 200 packers and members 
of allied groups. 

Forbes said that independent meat 
packers in the Far West will back 
pork production by paying producers 
a live hog price reflecting the cost of 
shipping a hog from the Midwest— 
at least $1.50 per cwt. above the mid- 
western market price. “We still face 
the problem of getting enough of the 
right kind of breeding stock,” he 
said, “but steps to solve this are un- 
derway.” 

Eugene Malo of Del Monte Meat 
Co, Portland, is chairman of 
WSMPA’s Oregon swine production 
committee. 

Other speakers included Frank 
McKinnon, state director of agricul- 
ture; Fred Pope, chief of the animal 
husbandry division, State Depart- 
ment of Agriculture, and Dr. J. C. 
Miller, head, animal husbandry de- 
partment, Oregon State College. 
























DOMESTIC SAUSAGE 







Smoked liver, n.c., bulk 4714 @53 
Smoked liver, a.c., bulk 35 @45 
Polish sausage, 

self-service pack. ....70 @82 
New Eng. lunch spec. ..60 @64 

ew Eng. lunch spec., 

Sliced, 6, 7-0z., doz. ..3.85@4.92 
Olive loaf, bulk ....... 48 @53 
OL., sliced, 6, 7-0z., doz. 2.88@3.84 
Blood and tongue, n.c. . 69 
Blood, tongue, a.c. ....451%@65 
Pepper loaf, bulk ...... 52 @6 
PL., sliced, 6-0z., doz. .3.05@4.80 




























off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 Ibs., wrapped .... 
Bacon, No. 1, sliced 1 Ib. heat 
seal self-service pkg. 


(Basis Chicago, 
rels, bags, bales) 


Whole Ground 
kernel for saus. 


THE NATIONAL PROVISIONER, JULY 18, 1959 





DISCUSSING AGENDA for second 
National Swine Industry Conference, 
set for November 19 and 20 at lowa 
State University of Science and Tech- 
nology, Ames, are (I. to r.): W. C. 
Zmolek of university; Keith E. Myers, 


National 


Swine Growers Council, 


and J. R. Ives, American Meat In- 
stitute, members of steering group. 





CHICAGO LARD STOCKS 
Lard stocks in Chicago on July 14 
by class (in pounds) appear in the 


table below: 


P.S. lard (a) 
P.S. lard (b) 
Dry rendered 
lard (a) 
Dry rendered 
lard (b) 
Other lard 


TOTAL LARD 


July 14 
1959 
. .. 18,246,080 19,499,566 


'34,462,555 36,696,481 


June 30 
1959 


1,747,000 
7,273,112 


(a) Made since Oct. 1, 1958 
(b) Made previous to Oct. 1, 1958 


SPICES 


Pickle & pimento 1 : All-spice, prime ..... 86 

P&P ae eee, ng Dilger ne aan ee pot eens aet 99 

6 7-0z., dozen ........ -78@3. pepper ......... sk 

a eet a Chili powder ........ o% 

D Cloves, Zanzibar ..... 58 

Ginger, Jam., unbl. .. 59 

RY SAUSAGE Mace, fancy Banda .. 3.50 

del., Ib.) West Indies ....... ne 
Cervelat, ch. hog bungs 1.01@1.03 East Indies ........ 
Thuringer 64@ Mustard flour, fancy . 
MO shoe ee pS ey ier eae Ar eres 
Holsteiner West Indies nutmeg . 
Salami, B.C. Paprika, Amer. No. 1. 
Salami, Genoa style Paprika, Spanish ..... 
Salami, cooked Cayenne pepper ..... 

roni Pepper: 

fies Mad, Mo. 1. vicewes ind 

Goteborg | WS ae ca ce 56 

Mortadella Sees: 39 


CHGO. WHOLESALE 


Pork sausage, bulk, (cl. Ib.) 
on 32% @36 SMOKED MEATS 

Pork saus., sheep cas., July 15, 1959 
in 1-Ib. package ..... 50 @58 Hams, skinned, 14/16 Ibs. (Av.) 

Franks, sheep casing, WEAPPEH once esc ccecevevcces 45 
in 1-lb. package ..... 6314 @72 Hams, skinned, 14/16 Ibs., 

Franks, skinless, ready-to-eat, wrapped ....... 46 
in 1-lb. package ..... 49 @51 Hams, skinned, 16/18 Ibs., 

Bologna, ring, bulk ...4612@53 WFAPPEd ..cceecccccscccccees 45 

Bologna, a.c., bulk ..... 41% @46 Hams, skinned, 16/18 lbs., 

Bologna, a.c. sliced, ready-to-eat, wrapped ....... 46 
6, 7-02. pack. doz. ....2.61@3.60 Bacon, fancy trimmed, brisket 


original bar- 


USDA Calls Trade Meeting 
On Consignment Selling 


The practice of “consignment sell- 
ing,” ie., slaughtering livestock and 
selling the meat for others on either 
a consignment or an agency basis, 
by packers who slaughter and sell 
on their own account will be the sub- 
ject of a conference called by the 
U. S. Department of Agriculture for 
Thursday, August 6, in San Fran- 
cisco, California. 

Minch’s Wholesale Meats, Red 
Bluff, Cal., recently agreed to the is- 
suance by the USDA of a cease-and- 
desist order requiring it to discon- 
tinue such practice, which the USDA 
had charged was an unfair trade 
practice under Section 202 of the 
Packers and Stockyards Act. There 
was no hearing on the merits. 

It was the first time the USDA 
had ordered a packing company to 
halt consignment selling because the 
firm dealt on its own in the same 
subject matter. As a result of pro- 
tests lodged with the Department, 
administrators of the P. & S. Act 
called the San Francisco conference 
to discuss the trade practice with 
representatives of affected industry 
groups. 

The USDA contends that a packer 
who also does consignment selling 
necessarily has conflicting interests 
which adversely affect competition 
and the market price for dressed 
meat in his area of operation. 





SAUSAGE CASINGS 


(icl. prices quoted to 


facturers of sausage) 


Beef rounds: 
Clear, 29/35 mm. .... 
Clear, 35/38 mm. 
Clear, 35/40 mm. 
Clear, 38/40 mm. ...... 
Clear 44 mm./up 


Not clear, 40 mm./dn. 
40 mm./up 85@ 95 


Not clear, 
Beef weasands: 
No. 1, 24 in./up 
No. 1, 22 in./up 
Beef middles: ; 
Ex. wide, 2% in./up.. 


Sheep casings: (Per hank) 
A 26/28 mm. ........... 5.35@5.45 
24/26 mm. ............ 5.25@5.35 
22/24 mm. ............ 4.15@4.25 
(per set) /22 mm. ............ 3.65@3.75 
1.15@1.25 18/20 mm. ............ 2.70 @ 2.80 
end 16/18 mm. ............ 1.35@1.45 
1.05 
1.10 
1.50@1.85 


CURING MATERIALS 


75@ 85 Nitrite of soda, in 400-Ib. 


Cwt. 
bbls., del. or f.o.b. Chgo.$11.98 


(Each) Pure refined gran. 
14@ 17 
10@ 15 nitrate of soda ........... 


5.65 
Pure refined powdered nitrate 
@er set) of soda 8.65 
3.60@3.85 Salt, paper sacked, f.o.b. 


Spec. wide, 2%-2% in.2.45@2.60 Chgo. gran. carlots, ton . 30.50 

Spec. med. 1%-2% in. 1.75 Rock salt in 100-Ib. 

Narrow, 1% in./dn. ..1.15@1.20 bags, f.o.b. whse., Chgo... 28.50 
Beef bung caps: Each) Sugar: 

Clear, 5 in./up ...... 27@ 32 Raw, 96 basis, f.o.b. N.Y... 6.25 

Clear, 4%-5 inch 22@ 26 Refined standard cane 

Clear, 44% inch .... 15@ 17 gran., delv’d. Chgo. ..... 9.30 

Clear, 34-4 inch ..... 12@ 15 Packers sep petigg meh 100- 

< Ib. bags, f.o.b. Reserve, 

Beef bladders, salted: 

7% inch/up, inflated 20@ 21 Eis * Re OTR enn 6 tcesncves 8.85 

614-7% inch, inflated 14 Dextrose, regular: 

514-614 inch, inflated 14 Cerelose, (carlots, cwt.) .... 7.61 

. Ex-warehouse, Chicago 7.76 

Pork casings: ret v4 

29 mm./down ........ 4. é 

29/32 mm. ............ 4.45@5.00 SEEDS AND HERBS 

, Eg Spe 3.25 @3.35 iss x ole Ground 

ME Re seta cannes es8 Se eae 

pe er fF 2.35 @ 2.40 Cominos seed ........ 51 56 
Hog bungs: (Each) Mustard seed 

Sow, 34 inch cut ........ 62@64 eae rer 23 

Export, 34 in. cut ........ 53 @57 yellow Amer. ...... 17 

Large prime, 34 in. ..... 40@42 Oregano .........-... 40 49 

Med. prime, 34 in. ...... 28@30 Coriander, 

Small prime ...........+- 16@22 Morocco No. 1 ..... 20 24 

Middles, cap off .......... 65@70 Morjoram, French ... 54 63 

Hog ekips .......-scecese 7@10 Sage, Dalmatian, 

Hog runners, green ...... 20@25 DOO Re eh ee cashes sds 56 64 





FRESH MEATS... Chicago and outside 





























































CARCASS BEEF 
Steers, gen. —— 


Foregtrs. 5/800 ..... 
Rounds, 70/90 lbs. .. 
Trimmed loins, 50/70 


C&C grade, fre: 
Cow, 
Cow, 
Cow, We 
5 Ibs./up ... 
5 Ibs./up 


SAS *11.40@ 1.45 
CARCASS LAMB 


CHICAGO 


July 14, 1959 


(carlots, fe ) 
45% 


Choice, 600/700 ...... 43% @44 

| Choice, 700/800 ...... 43 
Good, ‘5. RESTO 42 
Good, 600/700 ....... 41% 

| RR hgh eae 38% 
Commercial cow ..... 34% 
Canner-cutter cow ... 35% 


PRIMAL BEEF ar 


Prim (b.) 
Remnites - eee 54 @55 
Trimmed 
50/70 me del . -95 @1.05 
| Square chucks, 
| We MG on Kapaa 37% 
Arm chucks, 80/110 . .3514 @36 
i Ribs, 25/35 (cl) ..... 62 @65 
j Briskets (icl) ........ 31 
Navels, No. 1 ........ 15 @15% 
Flanks, rough No. 1 ..17% 
Choice: 
Hindatrs. 5/800 ..... 5514 


33% 
-52  @52% 


oo Se ee 84 @87 
Square chucks, 

t-te. RAE 37% 
Arm chucks, 80/110 .35% @36 
Ribs, 25/35 (cl) ..... 53 @58 
Briskets (cl) ........ 31 
Navels, No. 1 ....... 15 @15% 
Flanks, rough No. 1 .17% 

Good, (all wts.): 

EE od Fe aions conic’ 51 @52 
OUND SS cca vents 36 @37 
Briskets 29 @30 





cow, BULL JENDERLOINS 





Prime, 35/45 ......... 48.00 @ 52.00 
Prime, 45/55 ........ 48.00 @52.00 
Prime, 55/65 ........ 48.00 @51.00 
Choice, 35/45 ........ 48.00 @ 52.00 
Choice, 45/55 ........ 48.00 @ 52.00 
Choice, 55/65 ........ 48.00 @51.00 
Good, eer ree 46.50 @50.00 


BEEF PRODUCTS 


(frozen, carlots, Ib.) 


Tongues, No. 1, 100’s . 31% 
Tongues, No. 2, 100’s 2614 
Hearts, regular 100’s . 20n 
Livers, regular, 35/50’s 25% 
Livers, selected, 35/50s 34n 
Lips, scalded, 100’s .. 11 
Lips, unscalded, 100’s 10n 
Tripe, scalded, 100’s . 6 
Tripe, cooked, 100’s .. 7n 
WUE nc pu'vos 9. DkA ban 4 5¥on 
Lungs, 100’s ......... 5% 
Udders, 100’s........ 5%4n 
FANCY MEATS 
(icl prices) 
Beef tongues: 
corned, No. 1 ..... 40 
corned, No. 2 ...... 38 
Veal breads, 6/12 oz. 1.14 
| re rn 1.28 
Calf tongues, 1-lb./dn. 32 
BEEF SAUS. MATERIALS 
FRESH 
Cannr-cutter cow meat. (Lb.) 
Te aS poe 50 
Bull meat, boneless, 
dss s.0.W5 noe p ab 52 @5212 
Beef trimmings, 
75/85% barrels 37n 
Beef trimmings, ..... 
85/90%, barrels 45n 
Boneless chucks, 
PN a babs Go sees 50% 
Beef cheek meat, 
trimmed barrels .. 384%4n 
Beef head meat, bbls. 33n 
Veal trimmings, 
boneless, barrels ..494%2 @50 
VEAL SKIN-OFF 
(cl carcass price cwt.) 
Prime, 90/120 ....... $54.00 @ 55.00 
Prime, 120/150 ...... 53.00 @ 55.00 
Choice, 90/120 ....... 49.00 @50.00 
Choice, 120/150 ...... 48.00 @ 50.00 
Good, 90/150 ........ 46.00 @ 48.00 
Com’l, 90/190 ....... 41.00 @ 43.00 
Utility, 90/190 ....... 37.00 @ 40.00 
Cull, 60/125 ......... 35.00 @ 38.00 
BEEF HAM SETS 
Insides, 12/up, Ib. ..61 @62 
Outsides, 8/up, Ib. ...60 @60% 
Knuckles, 744/up. Ib. .61 @62 


n-nominal, b-bid, a-asked. 


























St. 
Louis 
Nati. 
Chi- Stock 
cago Yards 
AVERAGE CosT— 
Barrows 
and gilts 
neues o< 16.18 16.30 
74 Wk. 15.33 15.35 
7-5-59 ...... 24.32 24.35 
Sows 
., See 11.95 12.37 
7-4 Wk 10.66 11.37 
7-558 ...... 20.49 20.84 
AVERAGE WEIGHT— 
Barrows 
and gilts 
EE Pee 234 217 
74 Wk. 229 213 
| so cue» SES 225 215 
Sows 
Bae 410 411 
74 Wk. 404 403 
7-5-58 ...... 397 393 
NUMBER OF HEAD— 
il Barrows 
and gilts 
June .- - 140,903 211,539 
74 Wk. - 24,262 45,282 
75-58 ...... 15,542 25,711 
Sows 
| Ee 33,280 23,126 
| 7-4 Wk. 7,834 4,603 
75-58 ...... 6,124 2,823 
sows 
ee ey 19 10 
eee 24 9 
7-558 ...... 28 10 








HOG COST AND WEIGHT TRENDS AT MAJOR MARKETS 
Average cost and weight of hogs, and the number of 

packer and shipper purchases (weighted average) at 

light major markets during June and recent weeks: 


Kan- Ss. s. 
sas Sioux St. St. Indian- 
City Omaha City Joseph Paul apolis 
Dollars per 100 pounds 
15.71 15.67 15.59 15.58 15.22 16.59 
14.97 15.06 14.67 14.81 14.35 15.51 
24.17 23.70 23.70 23.81 23.42 24.50 
11.77 11.94 11.89 12.15 12.12 12.08 
10.67 10.66 10.54 11.17 10.52 10.77 
20.29 20.35 20.38 20.69 20.59 20.36 
Pounds 
228 234 235 226 239 225 
225 229 229 225 231 219 
218 231 231 222 230 213 
418 394 389 391 373 437 
406 384 383 373 365 421 
409 382 369 375 362 422 


64,381 140,980 116,093 104,349 105,947 112.717 


12,388 27,182 21,895 20,455 22,394 23,148 
7,505 18,903 14,160 14,339 15,895 19,258 
5,613 46,513 36,159 13,809 60,305 16,491 
1,101 9,213 7,799 2.923 13,108 3,685 

758 8,192 8,461 1,814 11,332 2,300 
Percentage of total 
8 25 24 12 36 13 
8 25 26 12 37 14 
9 30 37 11 42 11 


NEW YORK 


July 14, 1959 


Steers: (Non-locally dr., cwt.) 
Prime, carc. 6/700 ...49 @5! 


‘Prime, care. 7/800 ..49 @52% 
Choice, care. 6/700 ..46 @48 
Choice, care. 7/800 ..45144@471%4 
Good, care. 5/600 ...44 @46 
Good, carc. 6/700 ...44 @46 
Hinds, pr. 6/700 ..... 61 @67 
Hinds, ch. 6/700 ..... 5614 @60 


Hinds, ch. 7/800 ....56 @58 


FANCY MEATS 
(icl prices) 
Veal breads, 6/12 oz. 
12 oz./up 
Beef livers, 
Beef kidneys ... eer 
Oxtails, %4-Ib., frozen eee 


selected 





Hinds, gd., 6/700 ....55 @57 SPRING LAMB 
Hinds, gd. 7/800 ..... 55 @57 (Carcass prices, cwt.) 
Prime 45/dn. ........ 
BEEF CUTS Prime 45/55 ......... 
(Locally dressed, lb.) Prime 55/65 ......... 

Prime steer: Choice 45/dn. ....... 
Hindatrs. 600/700 ...61 @68 Choice 45/55 ........ 
Hindgqtrs. 700/800 ...611,@68 Choices 55/65 ........ 
Hindatrs. 800/900 ...61 @67 Good 45/dn. ......... 

Rounds, flank off c.f | eee 
cut acrogs ........ 53 @59 Good 55/65 .......... 
Rounds, diamond bone 
SO oe ae @59 Prime 45/dn. ........ 
Short loins, untrim. .96 @1.18 Prime 45/55 ........ 
Short loins, trim. ...1.15 @1.36 Prime SB/G6  o.. eee cs cue 
2. Be as Pee. 20 @22 Choice 45/dn. ....... 
Ribs (7 bone cut) ....64 @74 Choice 45/55 ........ 
Arm chucks ........ 40 @43 Choice 55/65 ........ 
RUIN * snwGs dawn «5-0-0 32 @46 Good 45/dn. ......... 
SE. ine omd are es see 144%@19 Good 45/55 .......... 

Choice steer: Good 55/65 .......... 
Hindatrs. 600/700 ...564%,@61 
Hindatrs. 700/800 ...5614@60 
Hindatrs. 800/900 ||.56 @59 VEAL—SKIN OFF 
Founds, flank off cut (Careass prices) ..... (non-local) 

ils a ae 9 a 52% @59 Prime 90/120 ........ 
Rounds, diamond bone, Prime 120/150 ....... 
EE. eres Te 5314 @60 Choice 90/120 
Short loins, untrim .70 @82 Choice 120/150 
Short loins, trim ....91 @1.07 Good 90/down 
4. WEEE LLY CREPE 20 @22 Good 90/150 
Arm chucks ........ @41 Stand .90/down ..... 46.00 @ 48.0 
Ribs (7 bone cut) ...52 @58 Stand. 90/150 ........ 47.00@49.0 
Arm Chucks ......... 38 =@41 Calf, 200/dn. ch. ..... 48.00 @52.0 
ok a EE ee 31 @40 Calf, 200/dn. gd. - 46.0004." 
POO. KGa vids cheOa <0 14 @18 Calf, 200/dn. std. .... 44,00@47.0 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
July 14, 1959 LOCALLY DRESSED 

STEER CARCASS: (Local, Ib.) PHILADELPHIA: on > 
Choice, 5/700 ....... 45% @48 Reg., loins, 6/12 ..... be 
Choice, 7/800 ....... 45 @47%  Reg., loins, 12/16 ....43 @M 
Good, 5/800 .......... 44 @46% | Boston Butts, 4/8 ...32 88 
Hinds., ch., 140/170 ..56 @59 Spareribs, 3/down ..45 @% 

a a ys » Bl, BIO woe sviia 32 @3 
Hinds,. gd., 140/170 ..55 @57 Spareribs, i 
Rounds, choice ..... 53 @57 Skinned hams, 10/12 37 yo 
Rounds, good ....... 53 @57 Skinned hams, 12/14 37 2 
Full loin, choice ....59 @62 Picnics, S.S. 4/6 1 agen 
Full loin, good ..... 56 @58 Picnics, S.S. 6/8 26% 
Ribs, choice ........ 54 @58 Bellies, 10/12 ....... 23 65 
a. 53 @56 
Armehucks, ch. ..... 37 @39 NEW YORK: (Box Pe 3 ’ 
Armchucks, gd 36 @38 Loins, 8/12 Ibs. ..... 

g aged 14 kg Loins, 12/16 Ibs. ....43 @5l 

STEER CARC.: ...(Non-local, Ib.) Hams, sknd., 12/16 ..39 @47 
Choice, 5/700 ........ 4614 @48 Boston butts, 4/8 ...33 @#@ 
Choice, 7/800 ....... 46 @47\%% Regular picnics, 4/8 .27 @3 
Good, 5/800 ......... 45 @47 Spareribs, 3/down ...42 @5l 
Hinds., ch., 140/170 ..57 @59 
Hinds., gd., 140/170 ..55 @57 CHGO. FRESH PORK AND 
Rounds, choice ...... 54 @57 
Rounds, good ....... 53 @56 PORK PRODUCTS 
Full loin, choice ...... 59 @62 July 14, 1959 
Full loin, good ...... 57 @59 Hams, skinned, 10/12 .. 35% 
Ribs, choice ........ 55 @58 Hams, skinned, 12/14 .. 3544 
oe ae eee are 54 @56 Hams, skinned, 14/16 .. 35% 
Armchucks, ch. ..... 37 @39 Picnics, 4/6 Ibs. ......- 26 
Armchucks, gd. ..... 36 @38 Picnics, 6/8 lbs. ...... og 

Pork loins, boneless ... 

VEAL CARC.: Lb. Local West 5 
Prime, 90/150 ...50@54 None Shoulders, 16/dn., loase. * 
Choice, 90/150 ..49@52 49@52 seectis @13 

Pork livers ..........+. 12 
pong ai ites pot ped Tenderloins, fresh, 10’s. % 
ood, 90) - 47049 @49 Neck bones, bbls. ...... ™%@ 2 

LAMB CARC.: Lb.: Local West Mare, BOS oo sce. cvcsecss . 
Prime, 30/45 ....50@53 50@52 Feet, 8.0., DbIs.....c. es 7 @ 
Prime, 45/55 ....49@52 49@52 
Choice, 30/45 ...50@53 50@52 HOG-CORN RATIOS 
Choice, 45/55 -.49@52 49@52 ° 
Good, 30/45 ..... 46@49 46@49 The hog-corn ratio 
Good, 45/55 ..... 45@48 45@48 


CHGO. PORK SAUSAGE 


MATERIAL—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 13 
50% lean, barrels .... 1444 
80% lean, barrels .... 301% 


95% lean, barrels ... 40 


Pork head meat ....... 27 
Pork cheek meat, 
WIR. fk xewiais dass 5s 35 
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on barrows and gilts a 
Chicago for the week end- 
ed July 7, 1959 was 122, 
the U. S. Department 
Agriculture has repo 
This ratio compared 
the 11.9 ratio for the pre 
ceding week and 178 8 
year ago. 
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de PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 








SKINNED HAMS 


PICNICS 
FFA, or fresh 
Wo,..- 4/6 


F.F.A. or fresh 
23n / 


from the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 15, 1959) 


BELLIES 











/ 
GR. AMN. BEL. 
Froz. or Fresh 








FAT BACKS 
ee Frozen or Fresh Cured 
Ae , errr. 64an 
Job Lot Car Lot oe reKneme - bo dwt ecn bs 
44@44 Loins, 12/dn. ..... 42% 7 ag lia iia 8 
ane Loins, 12/16 40@ 4014 M ccc ccc ee SBI ED cccccccce 
, cee ee pk Se ae 9n 
Loins, 16/20 ...... 30b 
Ree eens 10 
.. Loins, 20/up ...... 25 
WR auekin cae Sree. eatens 10 
. Butts, 4/8 ........ 29a 10 20/25 rH 
Ne ae 25b om fahine& o¢'5 Se gees Seen eee Te 
Butts, 8/up ....... 25b OTHER CELLAR CUTS 
Ribs 3/dn. ........ 36 Frozen or Fresh Cured 
Steaks s 3/5 .......24@24% 9 ...... Sq. Jowls; Bxd. ...... ung 
Biya Ribs 5/up ..........19¥%a 7 ...... Jowl Butts, Loose ... 8n 
al, a—asked, b—bid Giese Jowl Butts, Boxed .. ung 
LARD FUTURES PRICES LARD FUTURES PRICES 





(Loose contract basis) 


FRIDAY, JULY 10, 1959 
Open High Low Close 


july 8.00 8.00 8.00 800 
Sept. .. 8.30b- .32a 
Oct. 8.38 8.38 8.38 8.35b- .40a 


De, 842 8.42 8.42 8.42 
Est. sales: 180,000 Ibs. 





132 @B Open interest at close Thurs., 
..45 @8 july 9: July 4, Sept. 73, Oct. 25, 
..32 @S and Dec. 19 lots 
2 37 ew 
1 37 be 
.27% 
26% @29 MONDAY, JULY 13, 1959 
23 @3 jiy 7.94 7.94 7.94 7.94b-8.00a 
Pv 8.25 8.25 8.25 8.22b-8.30a 
»x lots, Ib) 8.32b-8.35a 
5 = bed 8.40 8.40 8.40 8.40b-8.42a 
= 4 Est. sales: 360,000 Ibs. 
33 @40 Open interest at close Fridav, 
27 @3 Wy 10: July 4, Sept. 78, Oct. 26, 
42 @51 & d Dec. 20 lots. 
RK AND 
JCTS TUESDAY, JULY 14, 1959 
9 july 7.95 7.95 7.95 7.92b-8.05a 
354 Sept. 8.25 8.25 8.25 8.25b-8.35a 
“* 4 Oct, ze ‘ .. 8.30b-8.40a 
Bh Dee, = ; 8.37b-8.45a 
% [ff Sales: 240,000 Ibs. 
234% Open interest at close Mon., 
55 = 13; July 3, Sept. 70, Oct. 26, 
¢ % & and Dec. 24 lots. 
a “ 
748 ‘ WEDNESDAY, JULY 15, 1959 
July ae «se 8.20b-25a 
Se es Spt. 8.35 8.35 8.35 8.32 -40a 
Oct, See .. 8.35b-45a 
ATIOoSs § Bo 8.40b-55a 
F based Sales: 60,000 Ibs. 
tio 
2 Open interest at close Tues., 
gilts at a July 3, Sept. 70, Oct. 26, 
eek end- a 
was 122, 
tment of ,THunspay, JULY 16, 1959 
ba 8.05b .25a 
repo fot 8.35b- .40a 
red bok 8.40 - .45a 
8.48 - .55a 
re- 
the p yen interest at ie Wed. July 
1 178 48% duly, 2; sept., 70; Oct., 26, 
md Dec., 24 lots. 
minal, a—asked, b—bid. 
( 18, 1959 





(Drum contract basis) 
NOTE: Add \c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JULY 10, 1959 
High Low Close 
July 8.2 8.27 8.27 8.27 
Sept. 8.60 8.70 8.60 8.65a 
Oct. 8.75 8.75 8.70 8.75a 
Nov. 8.55 8.62 8.55 98.55 
Dec. 9.50 9.52 9.45 9.47 


Sales: 3,160,000 Ibs. 


Open interest at close Thurs., 
July 9: July 44, Sept. 283, Oct. 93, 


Nov. 99 and Dec. 108 lots. 
MONDAY, JULY 13, 1959 
July 8.20 827 8.17 8.17b 
Sept. 860 8.62 8.55  8.55b 
Oct. 867 8.70 865 8.65 
Nov. 8.50 850 845 8.45 
Dec. 9.42 9.42 9.35 9.35 

Sales: 2,120,000 Ibs. 


Open interest at close, Fri., July 
10: July, 38; Sept., 279; Oct., 96; 
Nov., 105, and Dec., 118 lots. 


TUESDAY, JULY 14, 1959 


July 8.22 8.35 8.22 8.35 
Sept. 8.60 8.70 8.57 8.70b 
Oct. 8.72 8.80 8.72 8.80a 
Nov. 8.52 8.60 8.52 8.60 
Dec. 9.35 9.45 9.35 9.45b 


Sales: 2,000,000 Ibs. 

Open interest at close Mon., July 
13: July 32, Sept. 273, Oct. 99, Nov. 
106, and Dec. 18 lots. 


WEDNESDAY, JULY 15, 1959 


July 8.35 8.42 8.35 8.42 
Sept. 8.72 8.75 8.70 8.75 
Oct. 8.85 8.85 8.85 8.85a 
Nov. 8.67 8.70 8.67 8.67a 
Dec. 9.50 9.50 9.50 9.50b 


Sales: 2,000,000 Ibs. 

Open interest at close Tues., 
July 14: July, 29, Sept., 280, Oct., 
100, Nov., 106 and Dec., 120 lots. 


THURSDAY, JULY 16, 1959 


July 8.35 8.50 8.35 8.50a 
Sept. 8.70 8.85 8.70 8.85a 
Oct. 8.85-87 8.92 8.85 8.92b 
Nov. 8.70 8.75 8.70 8.75b 
Dec. 9.55 9.60 9.55 9.60 


Open interest at close Wed. July 
15: July, 18; Sept., 282; Oct., 102; 
Nov. 105, and Dec., 122 lots. 
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LIGHT HOGS IN BLACK; OTHERS IMPROVE 

(Chicago costs, credits and realizations for Mondav and Tuesday) 

Packers were successful in holding product values 
at a more realistic level this week while shaving their 
live costs significantly, and, as a result, showed plus 
cutting margins on light butchers and reduced losses 


on the heavier weights. 





—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per per cwt. per per cwt. per per cwt. 
cwt. fin. cewt. fin. ewt. fin 
alive yield alive yield alive yield 
ERT: CUES. wdc iain ie oe $10.98 $15.91 $10.73 $15.18 $9.83 $13.85 
Fat cuts, lard ......... 3.93 5.68 4.09 5.80 3.85 5.41 
Ribs, trimms., etc. 1.68 2.45 1.55 2.22 1.36 1.94 
Cost of hogs .......... $14.56 14.72 14.21 
Condemnation loss .... .07 .07 .07 
Handling, overhead .... 1.87 1.70 1.53 
TOPAL : COGR ii oases 16.50 23.91 16.49 23.39 15.81 22.26 
TOTAL VALUE ...... 16.59 24.04 16.37 23.20 15.04 21.20 
Cutting margin ...... + 09 + 13 — 122 — 19 — .77 — 1.06 
Margin last week ....— .47 — .69 — 1.35 — 1.92 — 2.23 — 3.17 
N. Y. COTTONSEED VEGETABLE OILS 
OIL CLOSINGS Wednesday, July 15, 1959 
Closing cottonseed oil futures in pes aurea — tom 13 
New York were as follows: #8 |; |§ Gputheat 
July 10—July, 14.10; Sept., 12.80 } gga ed a ea a 
@77; Oct., 12.33b@40ax; Dec., Corn oil in tanks, 
12.24; (1960) Mar., 12.20; May, tab wilh <. 12 
12.20, and July 12.05b@13ax; 309 Soybean se 
sales. f.o.b. Decatur ..... 9%n 
July 13—July, 13.90b @ 91lax; Pacific Coast ........ 17\%a 
Sept., 12.84@83; Oct., 12. 35@31; Peanut oil, f.o.b. mills 1342 @13%n 
Dec., 12.22@24; (1960) Mar., 12.18 Cottonseed foots: 


@17; May, 12.15b@18ax, and July, 
12.12b@15ax. 324 sales. 
July 14—July 14.02@05; 
13.10@07; Oct. 12.59; Dec. 12.46 
@45; (1960) Mar. 12.38b@42ax; 
May, 12.38b@43ax, and July 12.30b 
@40ax. 355 sales. 
July 15—July, 
Oct., 


Sept., 


13.75@63; Sept., 
12.54b@65ax; Dec., 
(1960) Mar., 12.33b@37ax: 
May 12. 33b@37ax, and July, 
12.20b @30ax. 469 sales. 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R_ rend. 50-Ib 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
July 10 8.27%n 7.62% 10.00n 
July 13 8.17%n 7.62 -75n 10.00n 
July 14 8.35n 7.75 10.00n 
Julv 15 8.42n 7.62 -75 10.00n 


n-nominal, a-asked, b-bid 


Midwest, West Coast . 1%@ 1% 
%@ 1% 


East 
Soybean foots, midwest ine 2% 


OLEOMARGARINE 


Wednesday, July 15, 1959 
White domestic vegetable, 
30-lb. cartons 
Yellow quarters, 


30-lb. cartons ............. 26 
Milk churned pastry, 
780-Ib. lots, 30’s ........... 23% 


Water churned pastry, 
750-lb. lots, 30’s 22% 
Bakers’ steel drums, ton lots 18% 


OLEO OILS 


Wednesday, July 15, 1959 
Prime oleo stearine, bags 
or slack barrels ...... 16 
Extra oleo oil (drums) 15% @16% 
Prime oleo oil (drums) 14% @15% 
n—nominal, a—asked, b—bid. 





Current Imports and 


Meat Shipments 


Imports of meat reported by the Seattle Meat Inspec- 
tion Division office during the week of July 4 were as 


follows: From Canada: fresh beef 12,912 Ibs., 


including 


10,681 lbs. in carcass form; fresh pork, 31,884 lbs., cured 
pork, 12,336 bls. From New Zealand: fresh beef, 527,- 
826 lbs., including 88,999 Ibs. in carcass form, 242 lbs. 
fresh pork. Imports reported by the Portland MID of- 
fice: From Argentina, 3,492 lbs. canned beef, and from 
Uruguay 44,766 Ibs. canned corn beef. 

A recap of total meat shipmets on five ships sailed 
from Australia early in June showed a total of 21,313,- 
000 Ibs. as follows: 362,880 Ibs. for Boston; 12,837,440 lbs. 
for New York; 264,320 lbs. for Philadelphia; 840,000 Ibs. 
for Chicago; 4,506,880 lbs. for San Francisco, and 2,502,- 


000 Ibs. for Los Angeles. 


Ogden Marketing Agencies Change To 
Auction On All Sheep Consignments 

Market agencies at the Ogden stockyards have 
changed to the auction method of selling sheep, it was 
announced by C. R. Knowles, vice president and gener- 
al manager of the Ogden Union Stockyards Co. 
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BY-PRODUCTS... FATS AND HIDES 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 15, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Be OUD U5 24 5 sie'edinain'e 49 = Lars 6.00-6.25n 
PG NO 34 once waic'amedap «dave et 5.50-5.75n 
I 80 aS hb ese ss oe cen 5.00n 


PACKINGHOUSE FEEDS 


50% meat, bone scraps, bagged .$ 87.50@ 95.00 
50% meat, bone scraps, bulk .. 85.00@ 90.00 
60% digester tankage, bagged .. 85.00@ 95.00 
60% digester tankage, bulk ..... 82.50@ 87.50 
80% blood meal, bagged ...... 110.00 @ 130.00 
Steam bone meal, 50-ib. bags 

(specially prepared) .......... 102.50 
60% steam bone meal, bagged .. 80.00@ 85.00 

FERTILIZER MATERIALS 
Feather tankage, ground, 

POP wmit GE GCUAMIOMER 26 oii ccc cence *6.00 
Hoof meal, per unit of ammonia ......... 7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.55-1.60n 
Medium test, per unit prot. ..... 1.45-1.50n 
High test, per unit prot. ........ 1.35-1.40n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ....... 18.00 
Cattle jaws, feet (non-gel), ton .. 3.50@ 6.00 
THER: DONS, GOT os vais cece ev decane 6.00@ 11.00 
Pigskins (gelatine), cwt. ........ 6.09@ 11.00 
Pigskins (rendering) piece ...... 15@25n 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ............ 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@3 
Winter processed (Nov.-Mar.) 

Os Bika 686i 4 oss ESE none qtd. 
Summer processed (April-Oct.) 

ey ee eee 5@6 


*Del. midwest, tdel. east, n—nom., a—asked. 











TALLOWS and GREASES 


Wednesday, July 15, 1959 











Continued easiness was evident in 
the inedible tallow and grease mar- 
ket late last week; some stock was 
offered out at steady levels, with 
buyers’ ideas fractionally lower. 
Choice white grease, all hog, sold at 
74¢, caf. New York. Special tal- 
low traded at 534¢, and yellow grease 
at 544¢, caf. Chicago. Bleachable 
fancy tallow had buying inquiry at 
634@6%¢, delivered East, on regu- 
lar and good packer stock, and some 
interest was apparent at 7¢ on high 
titre. Edible tallow was offered at 
T%¢, c.a.f. Chicago, and at 74, f.o.b. 
River points. Edible tallow was also 
available at 634¢, f.o.b. Denver. 
Choice white grease, all hog, was 
bid at 63g¢, Chicago, and offered ¥4¢ 
higher. 

A moderate to fair trade was con- 
summated early in the new week, 
and at fractionally lower quotations. 
Bleachable fancy tallow sold at 63¢¢, 
special tallow and B-white grease at 
55¢¢, and yellow grease at 536¢, all 
c.a.f. Chicago. Choice white grease, 






all hog, changed hands at 7¢, caf 
New York. Original fancy tallow was 
bid at 7¢, same delivery point, an 
offered at 744¢ from western pointy 
it was reported that some eastem 
stock was around at 74¢, c.af. New 
York. Bleachable fancy tallow was 
bid at 6%4¢, c.af. East, on regula 
production, and at 6%¢, and possibly 
7¢, on hard body. Edible tallow sol 
at 754¢, c.af. Chicago, and Chiecag, 
basis. 

Some inedible tallows and greases 
were offered out basis 63¢¢, cat 
Chicago bleachable fancy  talloy, 
with the users maintaining a waiting 
attitude. Original fancy tallow was 
available at 74,@7%4¢, caf. New 
York, and buyers’ ideas were around 
the 7¢ figure. Edible tallow was of- 
fered at 734¢, c.af. Chicago, and 
again at 7%4¢, f.o.b. River points 
There was no material change on 
choice white grease for eastern des- 
tination; the price was quoted at 1 
nominal. Special tallow was offered 
at 55¢¢, and yellow grease at 5%/, 
c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: Edible tallow was 7%¢, fob. 
River, and 734¢, Chicago basis; orig- 




















Talate mm celele 
Problems to us 







If 77 years’ experience in serving the meat industry can 
help you—DaRLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 


@ YArds 7-3000 
4201 S. Ashland Ave. 


@ WArwick 8-7400 





for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAlley 1-2726 
Lockland Station 


CHICAGO CINCINNATI 

@ Fillmore 0655 @ Waucoma 500 
P.O. Box 5, Station ““A”’ P.O. Box 500 
BUFFALO ALPHA, IOWA 


@ Elgin 2-4600 


lect to the DARLING & COMPANY plant nearest you. 













“BUYING and Processing 
Animal By-Products 





for Industry” 





P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 
DETROIT CANADA 


@ ONtario 1-9000 


P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 


... or contact your local 


Representative 


DARLING & COMPAR! 
4 
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inal fancy tallow, 65%¢; bleachable 
fancy tallow, 6%¢; prime tallow, 6 @ 
6%¢; special tallow, 55¢¢; No. 1 tal- 








4 a low, 59%¢, and No. 2 tallow, 434¢. 
il ’ GREASES: Wednesday’s quota- 
ine tins were choice white grease, all- 
. oa a hog, 6%8¢; B-white grease, 55¢¢; yel- 
a low grease, 55¢, and house grease, 
Pri: 5, Choice white grease, all-hog, was 
low an also quoted at 7¢, c.af. East. 
| regular 
possibly EASTERN BY-PRODUCTS 
low sold New York, July 15, 1959 
Chicago Dried blood was quoted today at 
$450 per unit of ammonia. Low test 
1 greases M wet rendered tankage was listed at 
Bt, cal $475@$5 per unit of ammonia and 
tallow, dry rendered tankage was priced at 
2 waiting B $1.40 per protein unit. 
low was 
f. New CHICAGO HIDE QUOTATIONS 
e around PACKER HIDES 
was of- bale age Cor. date 
igo, and Lgt. native steers gases Sen 15 @15% 
P points, Hvy. nat. steers ....24 @24% 12 @12% 
Ex. gt. nat. steers . 30144n 18len 
ange on po oagal steers .. =% 10 
, Colorado ere .... 
ern des- Ui ivy, Texas steers png 9% @10n 
ted at 7/ #§ Licht Texas steers .. 2644n 13n 
fered Ex. Igt. Texas steers 2844n 16n 
Ss 0 Heavy native cows .2814@29n 12% @13 
at 53¢ Light nat. cows ....281%4@29% 144% @164%4n 
‘Branded cows ...... 25% @27 11 @12%n 
Native bulls ........ 19 @19%4n 7%@ 8%4n 
; quote- — eibaiae 2 18 @184%n 6%@ 7\%4n 
tel finan Ben avon 
SIS; OFig- & Kips, Northern native, 
15/95 Ibs. ........ 55n 37n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ...22 @23n 10 @10%n 
Ome ........... 25 @26n 12%@13n 
SMALL PACKER SKINS 
Calfskins, all wts. ..56 @57n 38 @40n 
Kipskins, all wts. ..46 @47n 28 @30n 
SHEEPSKINS 
Packer shearlings: 
eee 2.00@ 2.25 1.00@ 1.80 
Tea 1.00@ 1.25 50@65 
_Dry Pelts ........ 20n 18n 
untrim. 12.00-12.50n _7.75@ 8.25 
Horsehides, trim. ..11.50@12.00n 7.00@ 7.75 
t Hide Futures Trade Volume 
Up Sharply In Apr.-June 1959 
Volume of trading in hide fu- 
tures rose sharply in the second 
quarter of 1959 with 4,198 con- 
tracts (167,920,000 Ibs.) recorded 
compared with 848 lots (33,920,000 
bs.) traded in the first quarter of 
the current year. 
Open contract position also great- 
ly improved with June 30 total of 
16 contracts, 200 per cent greater 
ARIO, on March 31. 
N. Y. HIDE FUTURES 
Er Dbeeal coneres quotations in New York 
July 10—July, 27.95; -» 25.81; ie 
nape 80ax; os agg pp nee Bl ne a 
'30b@21.00ax. 20 sales. 25 higher to 10 lower. 
July 13—July, 28.55b@29.00ax; Oct., 25.71b 





Y 18, 199 








bo (1960) Jan., 23.50b@70ax; Apr., 21.85b 

® Wax, and July, 20.40b@21.00ax. 29 sales, 
higher to 10 lower. 

a 14—July, 28.00b@28.20ax; Oct., 25.55 

be (1960) Jan., 23.25; Apr., 21.35b@65ax, 
July 20.20. 68 sales, 20 to 55 lower. 

Fed 15—July, 27.95@93; Oct. 25.01; (1960) 

iui, 22.55b@80ax; Apr., 20.80b@21.05ax, and 
» 19.70b @20.00ax. 140 sales, 7 to 70 lower. 
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CHICAGO HIDES 


Wednesday, July 15, 1959 





PACKER HIDES: Following the 
light trade on Wednesday of last 
week there was a fair movement 
noted on Thursday as an estimated 
30,000 to 35,000 hides sold at steady 
levels. This pushed the volume for 
last week up to around 50,000 to 
55,000 pieces. Many tanners and shoe 
manufacturers have been closed 
while vacations are in force but 
some buyers were expected to re- 
turn to their desks shortly. At the 
close of the week, the only trade re- 
ported was the sale of a car of 
Omaha heavy native steers at 25¢, 
steady with previous sales. 

Correction: Through error, the 
heavy native cows were quoted 26@ 
2642¢ nominal in last week’s issue. 
This should have read 2814@29¢ 
nominal. 

Both bids and offerings were 
scarce on Monday of this week with 
most trade members anticipating a 
moderate movement later in week. 

The session ‘on Tuesday ruled 
quiet until late in the day when 
about 26,000 hides changed hands 
and all at a 1¢ reduction. Selections 
involved were light native cows, 
heavy native steers and branded 
steers from River, Northern and low 
freight points. Still later it was re- 
ported that Northern branded cows 
sold down 1¢ with several thousand 
involved. 

At midweek there was some 
scattered trade taking place with few 
details available late in the day. A 
couple of thousand Northern light 
native cows sold at the 1¢ decline 
registered on Tuesday and a couple 
of cars of Northern heavy native 
steers sold at 24¢, in line with Tues- 
day’s decline. It was reported, but 
not confirmed, that some selections 
were being booked inside, particu- 
larly branded cows. Buyer’s ideas 
on heavy native cows were reported 
to be from 144¢ to 2¢ under last paid 
levels with packers holding for 
steady money. 

SMALL PACKER AND COUN- 
TRY HIDES: There has not been a 
great deal of activity in the country 
hide market during the past week. 
A somewhat easier tone prevailed, 
however, as several selections in the 
major packer market sold off a cent. 
Midwestern locker-butcher 50/52-Ib. 
average was quoted from 23%@ 
24¢ on a nominal basis, the 
mixed locker-butch e r-renderer, 
same weights, figured at 224%@ 23¢, 
also nominal. Straight 50/52 ren- 
derer hides were quoted at 2144@22¢ 


nominai. Tne No. 3 hides were slow 
and steady at 16@17¢ nominal. 
Horsehide offerings were limited 
with good Northern trimmed held 
at 11.50@12.00 nominal, while the 
untrimmed lots were pegged at about 
50¢ more. Depending on the amount 
of renderers involved, ordinary lots 
were quoted from 10.00@10.50. Butts, 
22 in. and up, were nominally called 
3.50@3.75 and fronts around 8.50@ 
9.00. Midwestern small packer 50/52- 
Ib. average hides were easier at 25@ 
26¢ on a nominal basis, the 60/62’s 
were also quoted downward to 22@ 
23¢ with only a limited amount of 
action reported. 

CALFSKINS AND KIPSKINS: 
Both calfskins and kipskins ruled 
quiet during the past week. North- 
ern production light calf held steady 
at 85¢ on a nominal basis following 
a reported sale by an Iowa independ- 
ent packer at that level late last 
week. Northern heavy calf was quot- 
ed steady at 724%¢ nominal. River 
kipskins were last sold at 55¢ with 
2%¢ more now asked. Overweights 
were reported on call at 4744¢, 42¢ 
over last trades, and 50¢ was the 
asking price. Small packer allweight 
calfskins were quoted steady at 56@ 
57¢ nominal, while the allweight kips 
still were quoted at 46@47¢ nominal. 
Country allweight calf were inactive 
and steady at 44@45¢ nominal, the 
allweight kips were unchanged at 
32@33¢ nominal. Big packer regular 
slunks held at 3.00. 

SHEEPSKINS: Shearling market 
continues to maintain a strong tone 
with most of the product offered 
quickly taken off the market by 
eager buyers. The No. 1’s from 
Northern and River points moved at 
from $2.00@2.25 considering quality. 
Sales of No. 2’s were reported from 
90¢ to $1.25, quality considered, and 
the No. 3’s were dull and nominally 
called 55@75¢. Fall clips ranged 
from 2.75@3.00. Southwestern No. 1 
shearlings recently sold as high as 
$2.50 and No. 2’s were reported in 
firm call at 1.25. Genuine lamb pelts 
of midwestern origin were quoted 
from $2.25@2.50 per cwt., liveweight 
basis. Full wool dry pelts were still 
quiet and nominally called 20¢. Gen- 
uine pickled skins were firmer with 
supplies still rather scant. The lambs 
were quoted from $14.00@14.25 and 
sheep $16.00@16.25. 


Oil Chemists’ Meeting 

The fall meeting of the American 
Oil Chemists’ Society is scheduled 
for September 28-30 at the Statler 
Hilton Hotel, Los Angeles. H. C. 
Bennett of Los Angeles Soap Co. is 
general chairman of arrangements 
for the chemists’ meeting. 
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LIVESTOCK MARKETS ...Weekly Revi 





USDA Foresees Lower Hog Prices and 
Possible Downtrend in Cattle Values 


Prices of hogs are almost certain to be lower in the 
next 12 months than in the past 12, the USDA said 
this week in a review of the livestock and meat situa- 
tion. Hog prices failed to show their usual seasonal 
gain this spring. Some rise is still possible this sum- 
mer, but a seasonal decline is expected to begin in late 
summer as marketings commence from this year’s larg- 
er spring pig crop. At their low expected about mid- 
fall, prices will be the lowest since early 1956. Prices 
next winter and spring will be below those of 1958-59. 

Rising production and lower prices for hogs are a 
cyclical reaction to the favorable hog-corn price rela- 
tionship of the past two years. Early in 1958 the hog- 
corn ratio was at a record high. The ratio has recently 
been down to near normal and will stay close to normal 
in future months. This will slow the uptrend in hogs. 

This year’s downtrend in hog prices would be greater 
were it not for the reduced slaughter of cattle. Al- 
though slaughter of fed cattle is up, cow slaughter is 
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off enough to hold the total a little below last year. But 
the reduction in cattle slaughter has leveled out re- 
cently, and gains in cattle prices have come nearly to a 
halt. It is typical of this phase of the cycle, as shown in 
the chart, that the gain in feeder prices has been great- 
er than for slaughter classes. Feeder prices are currently 
at a seven-year high. In the next 12 months, cattle 
slaughter may start upward and prices downward. 

However, it is doubtful that the turnabout in 
slaughter volume during the next year will be great 
enough to retard by much the rate at which cattle 
herds are being built up. Unless the present rate—es- 
timated at a 4,000,000 to 5,000,000 addition per year—is 
reduced soon, a very large increase in cattle slaughter 
and very sharp reduction in cattle prices can be expect- 
ed early in the 1960's. 


First Shipment Of 30,000 Australia 
Lambs Loaded For The United States 

A Sydney, Australia firm is making a first shipmen: 
of 30,000 lambs to the United States. The lambs left on 
June 22 and are to arrive at San Diego about mid July. 
A coastal passenger liner, the Delfino (ex-Westralia), 
has been converted to carry lambs on a full-time basis 
once every two months, or about 200,000 per year. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tu 
July 14, as reported by Agricultural Marketing Servic. 


N.S. Yds. Chicago Kansas City 


HOGS: 
BARROWS & GILTS: 


- 14.25-14.60 


ais 14.25-15.00 
- 14,25-14.60 


14.75-15.00 
14.50-15.00 


None qtd. 
None qtd. 
None aqtd. 


14.25-15.00 
14.65-15.00 
14.35-14.90 
14.00-14.50 


None qtd. 
None qtd. 
None atd. 
None qtd. 


++ 14.00-14.25 
+++ 13.75-14.25 
++. 13.25-14.00 

. 12.75-13.25 


None qtd. 

14.00-14.25 
13.50-14.00 
12.75-13.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


14.25-15.00 
14.50-15.00 
14.50-14.90 


None qtd. 
15.00 
14.75-15.00 


14.25-14.50 
14.25-14.50 
13.75-14.35 
13.00-13.85 


14.25-14.75 
14.25-14.75 
13.75-14.25 
None qtd. 


++ 14.00-14.50 
«++ 14,00-14.50 
- 14,00-14.50 
. 13.50-14.35 


14.00-14.75 
14.50-14.75 
14.40-14.75 
None atd. 


14,00-15.00 
14.75-15.00 
14.25-15.00 
13.75-14.50 


. 1-2-3: 


- 11.50-11.75 
- 11.00-11.75 


None qtd. 
11.75-12.75 
9.50-11.75 10.50-12.25 
8.25-10.00 9.25-10.75 


SLAUGHTER CATTLE & CALVES: 
a> 


None atd. 
11.50-12.00 
10.00-11.50 

9.00-10.00 


700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None atd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 


28.00-31.00 


Omaha 


None qatd. 
15.25 
15.25 


None qtd. 
None qtd. 
None atd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


14.00-14.50 
14.50-15.25 
14.50-15.25 


14.00-14.50 
14.00-14.50 
13.50-13.25 
12.25-14.25 


13.25-15.00 
14.25-15.25 
14.25-15.25 
13.50-14.75 


None qtd. 
11.50-12.85 
10.00-10.75 
8.75-10.50 


None atd. 








26.75-28.75 
27.00-29.25 





. 27.00-28.50 27.00-28.25 





25.50-27.25 
25.50-27.25 
25.25-27.00 


25.25-26.75 
———_ 25.00-26.75 
1100-1300 Ibs. 25.00-27.00 24.50-26.75 
Standard, 


all wts. .. 23.00-25.50 





Utility, 


all wts. .. 19.00-23.59 





HEIFERS: 


Choice: 

600- 800 Ibs. 
800-1000 Ibs. 
Good: 

500- 700 Ibs. 
700- 900 Ibs. 
Standard, 


26.50-28.00 
26.25-28.00 


26.75-28.50 
26.50-28.50 


25.00-26.50 


24.75-26.75 
25.00-26.50 


24.75-26.75 
« 21.50-25.00 22.00-24.75 


- 18.00-22.00 





Commercial, 


all wts. .. 18.50-20.50 





Utility, 


all wts. .. 17.00-19.00 





Can. & cut., 
all wts. .. 13.50-17.50 15.00-19.00 





=n i Excl.) All by cr 
cial 5-24, 00 
Uulnit 30-33. 75 
19.50-21.50 








VEALERS, All Weights: 
Ch. & pr. .. 30.00-31.00 


22.25-23.50 
21.00-23.00 
20.00-21.00 





Stand. & good 





CALVES (500 Lbs. Down): 
Choice 





Stand. & good 





SHEEP & LAMBS: 
LAMBS (110 lbs. Down): 


Choice . 21.50-23.50 
Good 


YEARLINGS (Shorn): 
i 


21.60-22.50 
18.50-21.25 








EWES cg 
Gd. & c 





50 
Cull & * ti -2.00- 3.00 





St. 


21.50-22.0 
19.00-21.0 


.00-19.00 
18 1600 


4.00- 5.50 
3.00- 4.00 
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CORN BELT DIRECT 
TRADING 

Des Moines, July 15— 

prices on hogs at 14 plants 

snd about 30 concentration 

ards in interior Iowa and 

southern Minnesota, as 























moted by the U. S. De- 
vartment of Agriculture. 


zARROWS & GILTS: 

US. No. 1, 20. 13.75 @ 15.00 
us. No. 1, . 13.25@14.75 
US. No. 2, . 13.75@14.50 
US, No. . 13.25@14.25 
US. No. - 12.50@ 13.75 









































LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Tuesday, July 
14 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $27.00 @ 28.00 
Steers, good ...... 25.50 @ 26.50 
Heifers, gd. & ch. .. 24.50@26.50 
Cows, util. & com’l. 17.00@18.50 
Cows, can. & cut. . 15.00@17.50 
Bulls, util. & com’l. 21.00@23.50 
Bulls, cutter ...... .00 @ 22.00 

VEALERS: 

Good & choice .... 29.00@32.00 
Util. & stand. ..... 25.00 @ 29.00 


i sy & GILTS: 


















US. No. 
US. No. 
US. No. 
US. No. 
U.S. No. 


- 13.20@14.00 
- 12.85@13.75 
. 12.10@13.25 
. 11.35 @12.50 
- 11.75@ 12.85 


o. 1, 
» 3, 
. 3, 
. 3, 


200/220. 15.00@ 15.25 
200/220. 14.25@14.60 
220/240. 14.35@ 14.50 
240/270. 13.75@ 14.25 


th ae 2 


BAGS BASS ans 


Oe RE San” 


Pies 

















US. No. 
US. No. 1 
US. No. 1-3, 
US. No. 1 
soWS: 
US. No. 


12.75 @ 14.35 
13.10@14.35 
13.25@14.10 
12.50 @ 13.60 


220-240 
240-270 


270-330 10.75@ 12.00 
U.S. No. 330-400 9.50@11.00 
US. No. 1-3, 400-500 7.25@ 9.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 

est. actual actual 
53,000 43,000 56,000 
37,000 28,000 41,000 
21,000 Hol. 27,500 
71,000 85,000 64 
59,000 62,000 
50,000 69,000 












































july 9 ... 
uly 10... 
july 1... 
jiy 13... 
july 14... 
filv 15... 
























500 
54,000 
39,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, July 
lt were as follows: 
CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. 
Cows, util. & com’l. 17.00@19.00 
Cows, can. & cut. .. 14.50@17.25 
Bulls, util. & com’l. 19.50@22.00 
VEALERS: 
Good & choice .... 
Calves, gd. & ch. .. 


Cwt. 
$27.50 
25.00 @ 26.00 
. 25.00@27.75 





28.00 @ 30.00 
25.00 @ 28.00 


. 3, 270/300. 13.00@13.50 
. 1-2, 180/200 14.25@ 14.75 
. 1-2, 200/220 14.90@ 15.10 
. 1-2, 220/240 14.50@15.00 
. 2-3, 200/220 14.50@ 14.75 
. 2-3, 220/240 14.50@ 14.75 
. 2-3, 240/270 13.75@ 14.35 
. 2-3, 270/300 13.00@ 13.75 
. 1-3, 180/200 13.75@ 14.50 
. 1-3, 200/220 14.50@ 14.85 
. 1-3, 220/240 14.50@ 14.85 
. No. 1-3, 240/270 13.85@ 14.50 
SOWS, U.S. No. 1-3: 


caaacaccccceccas 


180/270 Ibs. ........ 12.50 
270/330 Ibs. ........ 11.00 @ 12.50 
330/400 Ibs. ........ 10.50 @ 12.00 
400/500 Ibs. ........ 9.50 @ 10.50 

LAMBS: 
Good & choice .... 19.00@22.00 
15.00 @ 19.00 


Utility & good .... 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, July 14 
were as follows: 


CATTLE: 
Steer, prime 
Steers, choice 
Steers, good ....... 
Heifers, choice 
Heifers, good 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Botadlg, .. CUSCOT 5 60 
BARROWS & GILTS: 
o. 1, 180/240. 
. 2, 180/240. 


15.00 @ 18.00 
21.00 @ 23.50 
20.00 @ 21.00 


15.00 
14.75 


23,00-25.0 
18.00-21.00 


No. 
US. No. 
U.S. No. 
US. No. 
US. No. 
US, No. 
US. No. 
US. No. 


BARROWS & GILTS: 
US. 1, 180/240. 
3, 240/270. 
3, 270/300. 
1-2, 180/200 unquoted 
200/220 14.75@15.00 
220/240 14.50@ 14.75 
200/240 14.25@ 14.50 
240/270 14.00@ 14.25 


1-2, 
1-2, 
2-3, 
2-3, 


14.75 @15.25 
14.00@ 14,25 
13.00 @ 13.75 


cadecacada 


US. 


nnnnnnnnnn 


No. 2, 240/270. 
No. 3, 200/240. 
No. 3, 240/270. 
270/300. 
. 1 2, 180/240 
. 2-3, 200/240 
. 2-3, 240/270 
. 2-3, 270/300 


SOWS, U.S. No. 1-3: 


13.75 @ 14.50 
14.50 @ 14.75 
unquoted 
13.00 @ 13.75 

14.75 
unquoted 
unquoted 

14.00 


| 


1! 338 


1 | 
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26.50.80 US. No. 


26.50-28.00 


25,00-26.50 
25.00-26.50 


23.50-25.0 
21.00-23.0 


2-3, 270/300 13.00@ 13.75 
US. No. 1-3, 180/240 14.50@ 14.75 
US. No. 1-3, 240/270 14.00@14.25 
Sows, “oe hepa 1-3: 
0/ 10.50 @ 12.00 
10.50 @ 12.00 
8.50@ 10.00 


Choice & prime ... 


unquoted 
Good & choice 


20.00 @ 22.00 


18.50-19.50 
18.00-19.00 
15.50-18.00 


UVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, July 14 
Were as follows: 

CATTLE. 
Steer, choice 


21.50-23.00 
21.50-24.0 
21,00-24.0 


32.00-33.00 
29.00-32.00 


Cwt. 
iv eeus $27.00 @ 27.75 
25.00 @ 26.50 
. 26.75 @ 28.65 
17.50 @ 18.50 
15.00 @ 17.50 
21.50 @ 23.50 


27.00-29.0 


er ) util. & com’l. 


» Can. & cut .. 
Bulls, utility ...... 
MARROWS & GILTS: 
US. No. 1-2, 200/220 15.50@ 15.60 
4 No. 1-3, 180/240 15.00@15.35 
Ae. No. 2-3, 250/280 14.00@ 14.50 
Ss, “5A N 1- 
9/320 Ibs 
oh tbe. 





-50-22.00 
{9.00 


0-19.00 
18. ae 






12.00 @ 12.25 
8.00 @ 10.00 


4.00- 5.50 


3,00- 400 22.25 @ 22.50 


. 21.50@ 22.00 








270/330 Ibs. 
330/400 Ibs. 


10.00 @ 12.25 
9.25@ 10.25 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, July 14 

were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.50 @ 27.00 
Steers, good ....... 25.00 @ 26.50 
Heifers, gd. & ch. . 25.00@26.50 
Heifers, stand. .... 22.50@25.00 
Cows, util. & com’l. 17.00@19.00 
Cows, can. & cut. .. 15.00@17.00 
Bulls, util. & com’l. 22.00@23.50 

VEALERS: 

Choice & prime ... 32.00@33.00 
Good & choice .... 28.00@31.00 
Calves, gd. & ch. .. 25.00@28.00 





BARROWS & GILTS: 
U.S. No. 1-3, 200/240 14.00@14.50 
U.S. No. 2-3, 200/240 14.00@ 14.25 
U.S. No. 2-3, 240/270 unquoted 
SOWS, U.S. No. 1-3: 


300/400 Ibs. ....... 10.00 @ 10.50 

400/600 Ibs. ....... 9.25@ 9.50 
LAMBS: 

Choice & prime ... 24.00 

Good & choice ..... 21.50 @ 23.50 
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WEEKLY LIVESTOCK SLAUGHTER 





Slaughter of livestock at major centers during the 
week ended July 11, 1959 (totals compared), as reported 


by the U. S. Department 


of Agriculture: 


Sheep & 
City or Area Cattle Calves Hogs Lamb 
Boston, New York Citv Area! .... 12,344 11,584 40,810 38,336 
Baltimore, Philadelphia .......... 7,546 784 22,176 2,981 
Cin., Cleve., Detroit, Indpls. ..... 17,005 5,921 108,915 15,049 
CURR AVOR ior cesccsntccawetess 18,939 5,537 37,667 4,909 
St. Paul-Wis. Areas? ............ 906 11,629 88,322 9,299 
BE Tae ATOR: oc ccc ec ccctevecas 11,399 2,527 67,175 5,814 
Sioux City-So. Dakota‘ .......... 19,997 hes 76,339 14,095 
GeIGRe: : ATO oc codes veeceecces »258 124 65,980 11,733 
TEND: CURT esse savccvcvcsevannse 12,165 Ae 28,520 erage 
Iowa-So. Minnesota® ............. 4,650 224,074 19,863 
Louisville, Evansville, Nashville, 

TN. ios ay cER bad San nea eee 6,541 4,450 49,528 “es 
Georgia-Florida-Alabama Area’ .. 5,521 2,432 18,850 Sp 
St. Joseph, Wichita, Okla. City .. 17,295 1, 35,348 7,628 
Ft. Worth, Dallas, San Antonio . 10,277 4,512 15,389 15,772 
Denver, Ogden, Salt Lake City .. 17,854 140 10,815 21,843 
Los Angeles, San Fran. Areas* .. 22,687 1,899 28,810 25,156 
Portland, Seattle, Spokane ....... 7,449 369 14,613 8,186 

CEPR RIE res cncciddumees suck 277,127 57,822 933,331 200,664 

Totals same week 1958 ........ 291,628 74,020 833,394 207,703 


1Includes Brooklyn, Newark and Jersev City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 


4In- 


cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


Includes Birming- 


ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quincy, 


Fla. 
and Vallejo, Calif. 


8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 4 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B1 Good 

All wts. Gd. & Ch. Handyweights 

1959 1 1959 1958 1959 1958 1959 1958 

Toronto $24.50 $23.00 $30.13 $26.67 $24.75 $31.33 $27.43 $24.00 
Montreal 24.65 22.45 29. 26.05 24.85 31.15 28.70 24.25 
Winnipeg 23.65 22.00 33.75 23.14 22.00 28.87 22.00 20.00 
Calgary ..... 23.15 21.65 28.45 26.70 20.62 28.04 21.30 20.55 
Edmonton ... 22.30 20.60 28.50 22.00 21.00 28.80 16.60 20.75 
Lethbridge 22.80 21.50 26.00 22.75 20.60 28.15 21.00 
Pr. Albert 21.50 20.00 27.75 21.50 20.50 27.25 19.35 21.00 
Moose Jaw .. 22.00 20.25 27.75 19.60 20.50 27.00 — 19.00 
Saskatoon 22.10 20.75 29.00 21.00 20.50 27.20 oa 17.90 
Regina ...... 22.00 20.25 29.50 20.00 20.50 27.25 20.00 21.50 
Vancouver _ —_ — — 


*Canadian Government « quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga.; 


Dothan, Ala.; and Jacksonville, Fla., week ended July 11: 


Week ended July 11 
Week previous (six days) 
Corresponding week last year 


Cattle Calves Hogs 
keke 1 375 11,200 
cn Oa 1,673 614 12,361 
+ ceee 2,476 696 13,121 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended July 4: 


CATTLE 
Week Same 
ended week 
July 4 1958 
Western Canada... 15,109 16,903 
Eastern Canada.. 14,237 16,240 
ROE. spent cus 29,436 33,143 
HOGS 
Western Canada.. 63,048 43,637 
Eastern Canada.. 65,023 44,117 
ee 128,071 87,754 
All hog carcasses 
graded ........ 137,741 95,836 
Western Canada.. 2,098 2,138 
Eastern Canada... 3,588 3.526 
WHE. 8 'x600 Soa 5,686 5,664 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 10: 

Cattle Calves Hogs Sheep 

Los Ang. ..3,600 1,400 300 

N. P’tland 1,850 325 2,560 5,560 

Stockton ..1,850 450 950 1,250 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4st st., 
New York market for the 
week ended July 11: 


Cattle Calves Hogs* Sheep 
Salable 65 11 ops es 
Total (incl. 
directs) . .2,336 
Prev. wk. 

Salable ... 
Total (incl. 
directs) ..2,450 

*Includes hogs 


271 14,577 2,160 
45 4 


201 15,421 3,774 
at 3lst Street. 


LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
July 10, with comparisons: 


Cattle Hogs Sheep 
Week to 
date ....204,600 312,500 67,200 
Previous 
week ...197,200 291,400 66,300 
Same w 


280,200 64,700 
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how does YOUR ham compare? 


Excellent Not So Good 


check your score! — 


Unless your hams rate “EXCELLENT” 
on every count, do what many success- 


ful meat packers have done ... USE firmness 


flavor 


SHUR - AID -PHOS an 


The ideal phosphate combination. tenderness 
Generous introductory offer, no obliga- deyness 
tion. Just tear out this page, pin it 

to your letterhead and mail to us for 


prompt results. 


4 


THE BALTIMORE SPICE COMPANY 
Baltimore 2, Maryland, U.S.A. 
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Swift's McMillan Appointed 
American National Secretary 


C. W. (Birt) McMittan, who has 
served in the agricultural research 
Biepartment of Swift & Company, 
hicago, since 1954, has been ap- 
nointed executive secretary of the 
erican National Cattlemen’s As- 
sociation, Denver, G. R. (Jack) 
Musurn, American National presi- 
ident, announced. 

McMillan will assume his new du- 

ies in August, filling the position 
Bicft vacant last February with the 
death of Raprorp S. Hari. Davi 
0. APPLETON, editor of the associa- 
tion’s magazine, The American Cat- 
tle Producer, has been acting sec- 
retary. McMillan’s appointment is 
subject to formal confirmation by 
the association’s 235-man executive 
committee, representing the 29 af- 
filiated state cattle organizations, 
Milburn explained. 
A 1948 graduate of Colorado State 
University, McMillan served with 
the Colorado extension service in 
Sedgwick and Conejos Counties and 
as assistant 4-H leader in Denver 
County before joining Swift. 

McMillan’s successor in the Swift 
agricultural research department is 
Donato L. STAHELI, who has been 
head of the animal husbandry di- 
vision in the company’s research 
laboratories since May, 1958. T. W. 
d Guaze, head of the agricultural re- 
— search department, said that Sta- 
heli’s new position will entail work- 
ing extensively with livestock pro- 
ducers and producer associations 
throughout the nation. Staheli joined 
soa Swift in February, 1958, and has 
been engaged in research connected 
with nutritional problems of beef 
—— cattle, lambs and calves. 





































— Sharpe Sales Clinic Set 

for Virginia Convention 

A sales training clinic conducted 
by Frep Sarre of the National In- 
dependent Meat Packers Association 
will be the main program feature 
during the annual meeting of the 
Virginia Meat Packers Association 
om Saturday, July 25, at the Hotel 
Roanoke, Roanoke, Va. The clinic is 
scheduled for 9:30 a.m. to noon and 
2:30 to 5 p.m. 

There also will be a luncheon, 
short business meeting, entertain- 
ment by suppliers and the annual 
banquet. 'The banquet will begin at 
6:30 pm. Epcar A. THuRMAN of 
Green Hill, Inc., Elliston, Va., is 
president of the association. 








S.A. 
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The Meat Trail... 





““MISS SUGARDALE of 1959,"’ chosen 
by vote of employes of Sugardale 
Provision Co., Canton, O., is Jackie 
Stockham of firm's tabulating room. 





Maine Packers to Discuss 
Improper Labeling July 29 

Improper labeling is among topics 
to be discussed at the next meeting 
of the Maine Independent Meat 
Packers Association on Wednesday 
afternoon and evening, July 29, in 
Portland, Me. JosepH C. (Cuet) Jor- 
DAN of Jordan’s Ready-To-Eat 
Meats, Portland, is chairman of ar- 
rangements for the meeting. Final 
details on time, place and program 
are being worked out. 


MIMPA also announced that the 
group’s annual convention has been 
scheduled for Friday through Sun- 
day, October 2-4, and again will be 
at the Bethel Inn, Bethel, Me. 


PLANTS 


Holland Meat Products Co. of 
Stockton, Cal., plans to begin con- 
struction of a new and larger plant 
in the very near future, president 
Jack Peters told members of the 
Greater Stockton Chamber of Com- 
merce Breakfast Club at a break- 
fast meeting in the firm’s present 
plant at 1320 S. Aurora st. The new 
plant is needed, Peters said, be- 
cause of increasing volume result- 
ing from the recent expansion of 
the firm’s marketing area through- 
out Northern California and the 
Central Valley. The concern 
changed its name from Port Stock- 
ton Sausage Co. 18 months ago. 


The executive and general offices 
of Rutherford Food Corp., Kansas 
City, Mo., will move about August 1 
to leased space at 934 Wyandotte 
st. in that city, GEorcE VAN Voorst, 
president, announced. He said the 








Rutherford plant, which makes a 
variety of packaged meat products, 
including chili, will remain in the 
quarters adjoining the present of- 
fices at 416 E. Third st. The vacated 
office space will be occupied by 
Boyle Meat Co. 


A Louisiana certificate of incor- 
poration has been issued to Old 
South Packing Co., Inc., 5100 Air- 
Line hwy., New Orleans, to slaugh- 
ter, render, buy and sell cattle, 
sheep, hogs, poultry and all other 
livestock. Capitalization of $150,000 
is authorized. 


B. A. Bernard & Co., Inc., now 
located at 4539 Lancaster ave., Phil- 
adelphia, will move its operation 
late this summer to Camden, N. J., 
where production is expected to be 
doubled, B. A. BerNnarpD, owner, in- 
formed the NP. The company man- 
ufactures “Cadillac” dog food. 


An early morning fire at The 
Spevak-Stinson Co. of Baltimore 
caused damage estimated at $100,- 
000 by Jacos Spevak, president. 
About 15,000 Ibs. of meat burned 
and about 50,000 lbs. were damaged 
otherwise, he said. A concrete block 
wall of the plant collapsed under 
the pressure of fire-fighters’ hoses. 


JOBS 


Epwarp Van Hoven has been 
elected president and treasurer of 
Van Hoven Co., Inc., St. Paul, Minn., 
becoming the fifth member of his 





E. VAN HOVEN 


A. T. PENNIG 


family to head the company. He suc- 
ceeds his brother, the late RALPH 
Van Hoven, who also was president 
of the National Renderers Associa- 
tion. The company has been in the 
rendering business since 1882 and 
has manufactured animal fats and 
proteins for the feed industry since 
1954. The board of directors also 
elevated A. T. PENNIG, JR., from 
director of the company’s buying 
operation to vice president and sec- 
retary. Pennig has been with the 
firm since 1945. Van Hoven Co. has 
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offices at 614 Bremer Arcade, St. 
Paul, and manufacturing plants lo- 
cated in both South St. Paul and 
New Brighton, Minn. 


Appointment of Lioyp N. HENDER- 
SON as general manager of O’Neill 
Meat Co., Fres- 
no, Ca ‘s has 
been announced 
by J. E. L’NEm1, 
president. The 
company feeds 
and _ processes 
beef for distri- 
bution to retail 
markets, hotels 
and restaurants. 
Henderson is a 
veteran of 24 
years in the industry, the past five 
with the O’Neill firm. He previously 
was with The Cudahy Packing Co. 
at Kansas City, Omaha, Chicago and 
Fresno. The O’Neill firm is a mem- 
ber of the American Meat Institute, 
Western States Meat Packers As- 
sociation, American Meat Institute 
Foundation and National Live Stock 
and Meat Board. 


E. C. (Gene) Garrrry has been 
named manager of Serv-U-Meat 
Co. division of Seattle Packing Co., 
Seattle, Wash., announced Joun L. 
CROWLEY, senior vice presidnt of 
The Cudahy Packing Co., Omaha, 
and presently acting manager of 
Cudahy’s Seattle Packing opera- 
tions. Garrity, who previously was 
general manager of the Cudahy unit 
in San Diego, Cal., assumed the 
manager’s post at Serv-U-Meat Cc. 
on July 13, succeeding ELmer Horn- 
BERG. Hornberg will move to the Se- 
attle Packing Co. main plant to be- 
come executive assistant to Henry J. 
KrusE, general manager. Kruse, 
now convalescent from illness, is 
expected to return to duty soon. 





L. HENDERSON 


JouN D. Ferrett has been named 
superintendent of the Swift & Com- 
pany meat packing plant at Jackson, 





VICE PRESIDENT and general man- 
ager of Bradley-Merrill, Inc., Big 
Bear, Cal., in the 6,700-ft. San Ber- 
nardino mountains, Ray G. Merrill 
(above) contemplates prospects of 
vacation season that brings throngs 
of visitors to mountain resort, consum- 
ing thousands of hot dogs and 
steaks in lunch stands, restaurants 
and hotels served by firm's jobbing 
plant. Area also is popular for skiing 
in winter. Firm employs 14 persons, 
including three salesmen. Safford 
Minder is president but does not 
participate actively in the operation. 





Miss., J. A. COPELAND, manager, an- 
nounced. He succeeds H. C. Howe, 
who has been appointed superin- 
tendent of the Swift meat packing 
plant at Ogden, Utah. Howe had 
been superintendent at Jackson 
since January, 1956. Ferrell’s serv- 
ice in the meat packing industry 
dates back to 1922, when he started 
with Armstrong Packing Co. at Dal- 
las, Tex. He was a foreman when 
Swift acquired Armstrong in 1928 
and became plant superintendent 
there in 1955. 


Howarp E. WIELAND has been 
elected president of Edward Davis, 
Inc., New York City meat purveying 
firm, succeeding the late Mitton 
Diner. Davi L. LipPporF was re- 


elected secretary and treasurer a 





also was named controller. Wiela 
joined the firm in 1930 at the age, 
18. Lippoff began his career with thi 
company in 1915, also at 18. 


TRAILMARKS 


Mervin THAL, president of Pen, 
Beef Co., Philadelphia, has 
elected president of the Delaway 
Valley Independent Meat Deale 
Association, successor to the 
year-old Meat Merchants 
tion. The association, formed unde 
auspices of ArTHUR E. DENnIs, a 
torney for many Philadelphia mea 
industry groups, plans to accum 
late a fund for cooperative advertis 
ing, featuring specials. In additio 
the organization plans to do coop 
erative buying, establish operating 
standards for members and conduc! 
collective bargaining with unions. 


Production workers at the § 

& Company meat packing plant in 
Wilson, N. C., voted 139 to 98 recent 
ly in favor of representation by the 
United Packinghouse Workers of 
America, AFL-CIO. It was the sec- 
ond National Labor Relations Boar 
election at the plant in two wee 

The Amalgamated Meat Cutters and 
Butcher Workmen of North Amer 
ica, AFL-CIO, was eliminated in the 
earlier voting. 


A new liquid antioxidant being 
produced by Casco Chemical Corp. 
Dallas, Tex., for the edible and in 
edible fats industries is expected t 
boost the firm’s sales appreciably 
James R. Casu, president, said in 
announcing the election of five nev 
directors. The young Dallas concen 
deals in animal fats and oils, vege 
table oils and related produc 
erating a fleet of 28  tank-typd 
trucks throughout the Southwest 
Midwest and Southeast. Sales vol 
ume last year was nearly $4,000,000 
About 20 per cent of the firm’s sales 
are to large domestic concerns and 
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AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, il 


LEADING PACKERS specify: AJR {.O- CHEK 
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HUNTER CARGO COOLERS 


for — low-cost, truck refrigeration 





for medium and down-to-zero temperatures, multiple-drop operations 


Doped abe scr we ov 


most severe conditions, the result of 
extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components e service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory « backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 


L OW: - Cos A right down the line from first to last e low- 

est initial investment required e cost less 
to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 


e easy to install e easy to service e more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!“ — Eskimo for “is good!“) 


“4 Write for descriptive literature 
ral and specifications on models to 


meet your specific requirements. 





A | NTE MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 
TRANSPORT HEATING AND REFRIGERATION 
51 


THERE’S 
MORE 


aot oe 
IN 
PORK/BACON 
OPERATIONS 


witi WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week or if 
you buy bellies, it could be worth from 
%¢ to 1%¢ per pound to you. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 











INDUSTRIAL'S controtiea AIR-CONDITIONED SMOKEHOUSES 


UNIFORM 

ONE OPERATION 
AUTOMATIC 
ECONOMICAL 


Rt, A INDUSTRIAL AIR CONDITIONING SYSTEMS, Inc. 


I/in 


provide smoking, cook- 
ing and showering in 
ONE OPERATION. Auto- 
matically controlled 
temperature and hu- 
midity. NEW DESIGN 
increases production 
33%. 

This means low operat- 
ing cost. 


industrial’s Air Condi- 
tioned Smokehouses 
| 


1883 West Fullerton Ave. Chicago 14, Ill. 
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i/, 150 suppliers of 
Mie Vy, REFRIGERATION MACHINERY 
\ “Ze AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE .. . beginning page 118... 
eleven pages of manufacturers’ product infor- 
mation in catalog section E. 


For EFFICIENT PURCHASING use the ‘“‘YEL- 
LOW PAGES” of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 








about 80 per cent of the sales ap 
made abroad in Central and Soyhi. 
America, Japan, Formosa, No , 
Pakistan, Egypt and Poland. The 
foreign market is being expanded 
rapidly, Cash said. Introduction of 
the new antioxidant, called “Resist. 
alox,” for use in. shortenings, cook. 
ing oils and other fat-containing 
foods to prevent rancidity is ex. 
pected to boost 1959 sales even high. 
er than the $10,000,000 projection 
based on first quarter results, ac. 
cording to the president. The new 
members of the board of directors 
are: Witt1am J. Garrett, Dallas, 
who also is a vice president and will 
head the firm’s financial affairs. 
Rea H. Atuison, New York City; 
CuarLes F. Smirn, Dallas; Harvey 
Keyes, Fort Worth, and Cuartzs 
Marcus, Dallas, who also serves as 
legal counsel. Other officials are: 
Roxanp D. Casu, vice president and 
a director; Austin D. Casu, secre- 
tary-treasurer and a director, and 
W. C. Boepexer of Dallas, a director. 


J. T. Wooren of Lancaster Stock- 
yards, Rocky Mount, N. C., was 
elected president of the National 
Association of Livestock Auction 
Markets at the group’s recent con- 
vention in Cedar Rapids, Ia. z 


DEATHS 


CHartes Harmon UTtey, 56, ic 
president of Marhoefer Packing @ 
Inc., Muncie, Ind., died July | 


| Utley had been associated with # 


Marhoefer concern since 1942 af 
previously was with Oscar May 


| & Co., Chicago. Surviving are # 
| widow and a son, Harmon T. ~ 


James LEONARD CHEATHAM, mea 


| ber of a family that pioneered | 


the meat packing industry in Knox 


| ville, Tenn., died at the age of 8 
| after many years of ill health. He 


retired several years ago alter 


| working about 35 years for East 
| Tennessee Packing Co., Knoxville. 


At one time, he and five of his 


| brothers end their father all were 


| 





associated with the firm. 


Warp A. Nerr, 68, president of 


| Corn Belt Publishers, Inc., which 


publishes the Chicago Daily Drovers 
Journal and other member papers of 
The Corn Belt Farm Dailies, died of 
a heart attack July 11 at a resort at 
Boulder Junction, Wis., where he 
and his wife were vacationing. 


| firm also operates the Drovets 


Journal Press and radio station 
WAAF in Chicago. Neff began his 
career in 1913 as a reporter with 
Kansas City Daily Drovers Tele- 
gram, owned by his father, JAY 
Nerr. Ward Neff assumed owne 
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ot the paper upon his father’s death 


in 1915 and proceeded to build the design your A onder 4 1) id 


corporate group. 


Georce C. Moore, 42, marketing 
director of distributive products for 


the chemical division of Merck & Co., ope. A at 1 On Zu L h 


Inc, Rahway, N. J., died recently. 


Tuomas Duncey Bopy, sr., 85, 


who was southeastern district man- | 

ager for The Cudahy Packing Co. { we 
when he retired in 1932 after more 

than 40 years with the firm, died in 


Atlanta, Ga. 
Merte D. Newton, 56, who form- 


wu Mmerly operated Newton Packing Co. ln mind eee 


at Wellsville, Kan., died recently. 


Harvey Morrell Receives AHA Seal 
For Humane Beef Slaughter 


John Morrell & Co. has received 
The American Humane Association’s If you are modernizing your present @ Substantial reduction of rendering 
“sal of approval” for humane rendering operation, or if you are building ‘“™* through pre-processing action of 
slaughtering of all beef animals pro- a new installation—be sure to investigate 
cessed at the company’s three plants | the latest development in conveying @important reduction of labor costs. 
in lowa and South Dakota. materials to be rendered. Several of the Systems have paid for themselves in 12 

The award was presented at Mor- nation’s leading packers are already months or less. 
rell’s headquarters in Chicago to using Durabilt Pneumatic Conveying 
Jouxn BLANKENSHIP, Morrell vice systems with highly satisfactory results. @ Piping enables you to convey ma- 

ss # ‘ z terials through any plant area where 
president of operations, by 1 ae Be — that your architects or engineers mechanical conveying or hand trucking 
consider the following advantages of would not be permitted. 
Durabilt Pneumatic Conveying in your plant. 


INVESTIGATE PNEUMATIC CONVEYING BEFORE YOU BLY 


conveying system. 


@ No maintenance problem. Negligible 
maintenance cost. 


@ Conveys cither edible or inedibk 
product. 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


@ Use either steam or electricity as a 
power source. 


AHA “SEAL of approval” is pre- 
sented to John Blankenship (left) by 
Mrs. Jean Bolam and R. T. Phillips, 
who holds a Thor animal stunner. 


Pamuurs of Denver, AHA executive 
director, and Mrs. Jean Bota, 
President of the Animal Relief 
League, Ottumwa, Ia. 

Morrell, which slaughters cattle at 
Ottumwa and Estherville, Ia., and at 
Sioux Falls, S. D., annually processes 


approximatel 3 
is Siiaae dis Hanemitecten Pie INQUIRE TODAY. Durabilt’s engineering staff is ready to make recommendations for your 


. s lant with no obligation. 
or air-powered animal stunner, . 


made by Thor Power Tool Co. of 
Aurora, Ill., for all beef production. a 


‘ or american Humane Associa- Tl) ij C oO a Vv E Y | N G 
On, the national federation of 507 { f Y T c M 4 
humane organizations, awards its A Ss 5 

‘pproval on an annual basis to pack- 
rs that meet rigid standards in DIVISION OF CHICAGO FIRE BRICK CO. 


» Stunning and slaughtering | 1467 ELSTON AVENUE CHICAGO 22, ILLINOIS BRUNSWICK 8-8000 
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NEW dry acid compounds are meas- OLD tes liquid cleaners wu 
ured, mixed with water for use. These 


cleaners are non-fuming, produce no ~ 
corrosive gases...dry or in solution. age to electrical and other equipment. 


Y No Hazardous Fumes 


Just one of the reasons why Dry Acid Cleaners 
based on Du Pont Sulfamic Acid are gaining wide 
favor for industrial equipment cleaning: #” Safer 
to handle & Easy to use & No hazardous fumes 
¥ Powerful descaling action ® Less corrosive 
# Lower handling and shipping costs. 


CLEANERS BASED ON SULFAMIC ACID REMOVE SCALE AND DEPOSITS FROM: 


Food-Processing Vessels, Pipelines, Gelatin Evaporators, 
Milk Evaporators and Pasteurizers. 


Sulfamic Acid 


REG. U. 5. PAT.OFF 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 


E. |. du Pont de Nemours & Co. (Inc.) 
Please send me: Industrial and Biochemicals Dept., 


Rm. N-2543NP 
C Free booklet about dry- Wilmington 98, Delaware 
acid cleaners based on 


Du Pont Sulfamic Acid Name 





© Names of formulators Firm 
who offer these clean- 
ing compounds Address. 











City 





54 














of one or more kinds of livestock 
Nearly one-fifth of America’s foo; 
animal production is done with th 
approval of the AHA. 


Slaughtering to Continue 
At Armour Plant in Denver 


Armour and Company will contip. 
ue to slaughter livestock at its Den. 
ver plant, contrary to the firm’s an. 
nouncement last month that slaugh. 
tering operations at Denver wovlj 
be discontinued on July 11. 

The company has made substan. 
tial progress in solving some of th 
problems that have contributed t 
the financial loss of the Denver plan 
and hopes that the loss position cay 
be reversed, Jack THomas of Omaha 
vice president of Armour’s midweg 
area, explained. He said that service 
to the trade and livestock producey 
will continue unchanged. 

Armour announced in mid-Jun 
that all slaughtering operation 
would be discontinued during July 
and August at the company’s plant 
in Denver; Chicago; East St. Louis 
Ill.; Tifton, Ga.; West Fargo, N. D, 


Cc 


Undisplo 
$5.00; 
tion W 


and Columbus, O., and that slaughinrs « 3 


ter of hogs would be halted at For 
Worth. Except for Denver, no chang 
in plans has been announced. 
Substantial losses, obsolete build- 
ings, declining receipts at som 
markets and the industry’s exces 
production capacity were listed b 
Armour last month as reasons fe 
its decision to halt slaughtering en 
tirely or partially at the seven plant 
The company moved its Denve 
operation in February, 1957, from 
an Armour-owned building datiny 
back to 1891 to the more moder 
plant of K & B Packing Co. at 40 
Washington st., which Armoul 
leased on a long-term basis. 


Equipment at Three Closed 
Armour Plants to Be Sold 


A contract for the sale of “every 
thing but the real estate” from thre 
Armour and Company plants close 
under Armour’s recent realignmer 
of meat packing facilities has bee 
awarded exclusively to Barliant 
Co., Chicago. 

The equipment in the Armo 
plants at Chicago, East St. Loui 
Ill., and Atlanta, Ga., will be offere 
by Barliant as rapidly as catalogit 
and detailing of thousands of item 
can be completed, according 
SAMUEL Bar.iant, president. 
said the equipment will be dispose 
of by negotiation, not auction. 

Most of the equipment is of t 
popular-size category, suitable fo 
nearly all packers, Barliant ade 
The sale will be Barliant’s largest 
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CLASSIFIED ADVERTISING 


layed: set solid. Minimum 20 words 
rns Gdditional words, 20c each. “Posi. 


Count 
words. 


oddress 
sega 


or box 


75c 


numbers 
exira. 


a 8 
listing ad- 





tion. Wanted,"' special rate; 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


per line. _—Displi A 
$11 -00 per eg oo ats 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


HELP WANTED 





ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 


All Models, Rebuilt, Guaranteed a 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





corm 4 x 10, Boss with reverse starter, 15 

P. 150 gallon kettle and agitator Chilling 
pe capacity 30007 per hour 5 H.P. Air 
compressor Extractor, steam separated Harring- 
ton Filler 


CHARLES ABRAMS, INC. 
460 N. American St., Phone WAlInut 2-2218, 
Philadelphia, 23, Pa. 





FOR SALE: 3 Cryovac HTK Vacuum packaging 
machines. Now in operation. Age from 3 to 5 
years, originally purchased at $3,300 each. Also 
shrink tunnel for sale cost $1850. Equipment 
semi-automatic and will draw a vacuum twist 
and clip the bag automatically. Contact NELSON- 
RICKS CREAMERY CO., 314 West 3rd South, 
Salt Lake City, Utah. 


MITTS & MERRILL large size crusher for sale. 
Complete with motor and fly wheel. Also Ger- 
man fine ground green bone grinder. Also stand- 
ard Nap unscrambler for dog food cans. Above 
in strictly A-1 condition at bargain prices. HILL 
PACKING COMPANY, Box 148, Topeka, Kansas 


BATTLE CREEK “Continuous Flow” bacon 
wrapping machine. Model 201 A, Serial 72087, 
includes change parts for pliofilm, 4% years old. 
Change in style of package reason for disposi- 
tion. FS-299, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


KOLD HOLD Truck Refrigeration plates. In ex- 
cellent condition. Four 30% x 120, 2% thick, 
$138.00 each. Two 30% x 58, 2% thick, 
= pga Packing Co., Washington, 
sylvania. 


“CRYOVAC” VACUUM SEALING MACHINE, 

model 6212. Used only 3 months, paid $795, 

fe Price $395 F.O.B. Miami, Florida. Robert Jimin- 
ez, 1483 N. W. 7th Ave., Miami, Florida. 


MISCELLANEOUS 


DISTRIBUTOR: West coast of Florida, wants 
packer accounts and related items for coverage 
of the hotel and restaurant trade. W-320, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


pea elieaeamesniiiiaainiibei 
PORK and TALLOW CRACKLINGS WANTED 
We are paying above regular market prices for 
hydraulic pressed cracklings from fresh sl 











Penn- 

















CURING FOREMAN 


MEDIUM SIZED: Indiana packer needs curing 
foreman. Must know processing and yields. This 
is a good permanent opportunity for the right 
man. Answers will be treated confidentially. 
Send resume of past experience and qualifica- 
tions. W-304, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALES 


Our modern $600,000.00 food additive plant is 
now under construction. We will be interested 
in securing the services of a few additional, top- 
flight men to join our sales organization. Only 
high-caliber men considered. Must have good 
references. Liberal salary and bonus. 
KADISON LABORATORIES, Inc. 
703 West Root St., Chicago 9, Ill. 





SALES ROUTE egpetacte To work directly 
under sales dler truck operation 
of sausage and prone nmeats in Iowa, with min- 
imum guarantee and commission on your 7 route 
division of 21 route operation. State experience 
and all pertinent information in letter to Box 
W-291, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








FANTASTIC 


EXTRA EARNINGS 


We need a smart man or woman in each 
plant to take orders for the new LO-TEMP 
FREEZER SUITS. SEE OUR AD ON PAGE 
4 OF THIS ISSUE OF NATIONAL PROVI- 
SIONER. 


You may deduct your commissions from 
each group of orders you mail in. 


If you are interested in this terrific oppor- 
tunity to earn extra money, write or call 
today. 


THE LO-TEMP COMPANY 
18 West 33rd St. N. Y. 1, N 
PEnnsylvania 6-9345 





EQUIPMENT WANTED 





WANTED: Steam driven ammonia compressor 100 
tons. Also 200 to 300 ton unit. 20 lbs. suction 
pressure, 150 lbs. steam pressure. Late model 
only considered. Wire or write advising size, 
make, age and location. Will also consider same 
capacity synchronous electric drive. Reply to Box 
EW-307, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ered animals. Truck or carloads or less. Also 
bacon rinds wanted. TOPEKA RENDERING & 
EXTRACTION COMPANY, P. 0. Box 148, To- 
peka, Kansas 





“Everbest’’ Stainless Steel 
* * COOK NET x * 


Everlasting, Ever Sparkling Clean 
(Capacity 50-70 lbs.) 


DIRIGO SALES CORPORATION 


208-210 Milk Street, Boston 9, Massachusetts 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
® Counsellor © Exporter © Importer 


"97 SO. DEARBORN ST., CHICAGO 5, ILL. 
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INTERESTED IN BUYING: A late model- one 
ton, 1% ton or 2 ton refrigerated truck. Must 
be in A-1 condition. STONE MEAT PACKING 
INC., R.R. 1, Box 204, Chicago Heights, Ill. 
Phone SK-4-6749 





PLANTS FOR SALE 


NORTHWEST OHIO AREA: Desirable as marshal- 
ling yards and buying station and/or small stock 
slaughtering and shipping plant. On railroad 
and close to East-West toll road. City water and 
sewer. Priced for quick sale. Terms available. 
Write to Box FS-321, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


FOR SALE OR LEASE: Packing plant, northern 
Ohio. Two story 50 x 100. City water, sewage, 
terrific industrial seaway potential. FS-322, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 











PLANT WANTED 





WANTED: Small beef packing plant to rent or 
buy. Buildings and equipment must be in good 
condition. Preferably with government inspec- 
tion. PW-317, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





[Continued on page 56] 











BARLIANTS 


WEEKLY SPECIALS 





See Page 19 for announcement of ARMOUR 
& CO. liquidations at Chicago, Atlanta, 
National Stock Yards,—largest in history. 











We list below some of our current offerings for 
sale of machinery and equipment available for 
prompt shipments at prices quoted F.O.B. ship- 
ping points. 


Current General Offerings 
Sausage & Bacon 
ga YP pvr MEAT PRESS: Lebo, with 3'/.” dia. 
& 334” square dies, like new $3,975.00 
2176—BACON SKINNER: Townsend #52 ____$1,250.00 
2163—AIR CONDITIONED SMOKEHOUSE CABINET: 
stainless steel, 6-cage cap., 1.D. 16/2” x 86” x 
72” to top of rail, heating unit, blowers, smoke 
generator, controls, etc. $5,500. 
204I—SAUSAGE CABINET COOKER: stainless steel, 
double compartment OA. 15’ x II’ x 8 high, with 
sprayers, stainless steel double doors ____$1,350.00 
2165—SLICER: U.S. model HD-3, | HP. motor, for 
chipping beef 950.00 
2167—BACON PERMEATOR: Boss #247, 9-needles, 
240 bellies/hr., stainless steel $2 
2079—STUFFER: Buffalo 1000# cap., exceptionally 
fine condition $3,500.00 
2090-—STUFFER: 
& air piping 
1610—MIXER: Buffalo #5, 
capacity, 15 HP. motor 
2175——MIXER: Buffalo #2, 400 Ib. capacity, jack- 
eted, 3 H.P. motor $450.00 
1841—MIXER: Boss #16, 400# cap., 2 HP. ___$625.00 
2192—-PATTYMAKERS: (2) Hollymatic mdl. 754, 
w/plates for 2 & 6 oz. patties 
2058—PICKLE PUMP: Griffiths Big Boy -_--_.$200.00 
216|—VACUUM HAM PRESS: Anco #963, % HP. 
for 4” or 4/2” square mold 7 
2162—HAM MOLDS: (200) Anco #964, stainless steel, 
4” x 4” x 27”, complete with springs ___-ea. $13.75 
2110—LOAF MOLDS: (275) Globe Hoy 766-S, stain- 
less steel, 10” x 43%” x 454”. Special price ea. $5.00 
2187—LOAF PANS: (1000) Best & Donovan, stainless 
steel, 6# cap., A-| condition ea. $2.25 


Rendering & Lard 
2088—COOKER: 5 x 9, flat head, 15 HP.___$1,850.00 
2087—EXPELLER: Anderson ''Red Lion", A-| condi- 

tion, rebuilt & guaranteed A 
1713—HYDRAULIC PRESS: Globe 500 ton, with 
steam pump, A-| condition $2 450.00 
2136—LARD FILTER PRESS: Sperry size 24, type 4I, 
31 plates, closed delivery, bottom feed. top dis- 
charge, extra filter cloths, recently rebuilt $575.00 
1847—LARD FILTER: Hercules mdi. #6, size 36”, 
w/5 leaves, for up to 100# pressure .00 
2072—HAMMERMILL: Jeffery type B-3, 20” x 12” 
throat opening, 25 HP. mftr., only | yr. old. $1,800.00 
2188—HASHER-WASHER: Anco, 14 x 17” throat 
opening, 7/2 Hasher with 30” dia. x 10’ long 
washer cylinder $850.00 


Globe 200# capacity, with valves 
$725. 


stainless shell, 


Miscellaneous 
2006—DIANA DICER: Dippel model #9, Deluxe, 
with dies for %” and 114” cubes, 2 HP. motor, 
like new, used only | month $2150.00 
217I—PICKLE BALANCE SCALE: Griffith Prague", 
stainless steel $22 00 
2057—PLATFORM SUSPENSION SCALE: Toledo mdi. 
31-2812FC, 3250 Ib. capacity, 1000 Ib. x | Ib. 
graduated dial, double tare beams, 5’ x 5’ plat- 
form, excellent condition 500.00 
2046—CODE DATER: Kiwi, on portable stand $200.00 
2118—HAM MARKER SAW: Best & Donovan__$175.00 
2119—PORK-SCRIBE SAW: Best & Donovan____$85.00 
209S—SEMI-LIVE SKIDS: (20) 30” x 60” x me oe 


with 8” RTRB wheels 
All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 





CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER 
This man has 28 years of practical experience 
and a thorough knowledge of all phases of pack- 
t and operations, from live- 
stock buying through sales. Experienced in pack- 

ting procedures, cost control, 
yields, labor relations etc. Thorough knowledge 
of plant construction and layout, all packing- 
house machinery and equipment, its installation 
and maint A ble administrator with 
ability to assume full responsibility for efficient 
operation with profitable results. Presently em- 
ployed by large eastern packer. W-310, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 











SAUSAGE FOREMAN 

Sausage foreman wanted to take full charge of 
sausage department of southeastern plant, 200,- 
000 pounds weekly capacity. Must have practical 
experience in all phases of manufacture, pack- 
aging, costs, yields and modern equipment. State 
qualifications, age, references, salary expected. 
Permanent position for right man. W-319, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SALES MANAGER 
Prominent mid-Atlantic states packer has excel- 
lent opening for experienced sales executive ca- 
pable of dealing with route and primary account 
sal plus progressive merchandising pro- 








BEEF CUTTING ROOM FOREMAN: Would like 
to relocate on west coast. Exnerienced in who!e- 
sale chain store cutting and beef fabricating for 
wholesale provision houses, and 5 years’ filling 
government beef contracts. W-311, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
22, N 


FOREMAN or SAUSAGE PRODUCTION SUPER- 
INTENDENT: 25 years’ experience in all sausage 
departments, curing and packaging. Federal or 
non-federal. Large or medium sized plant. Will 
go anywhere east or midwest after fair notice 
to present employer. W-313, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALES ACCOUNTS: Established with many 
wholesalers, retailers in the New York area. 
Proven managerial experience. Complete knowl- 
edge of provisions and fresh pork. Currently em- 
ployed but will make change. Interested in New 
England processors. W-314, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
Ny Re 











SALESMAN: Thoroughly experienced. Institu- 
tional and wholesale. Complete line, New York 
metropolitan area. Excellent record, desires 
change. W-312, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 


CATTLE BUYER 
32 years’ experience federal inspected plant. Mar- 
ried, 54 years old. Full knowledge of grading, 
yields and beef sales. References. W-323, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 








gram. Give full details in first letter to Box 
W-315, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SALESMAN WANTED 

Here is additional income for the right man. Sell 
our famous sausage binders to your trade. They 
are proven profit-makers for your customers 
wherever used. We still have some excellent 
territories available. Write us for particulars 
concerning our liberal commission plan. 

RALPH ETTLINGER & SONS 
346 West Kinzie St., Chicago 10, Il. 


SUPERVISORY POSITION: Must have technical 
and practical knowledge of full line government 
inspected packinghouse operations. Prefer man 
35 to 45 years of age, must be sober and ab’e 
to get along with people. Growing plant in 
southeast. Good opportunity for right man. 
W-305, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PLANT MANAGERS REQUIRED FO 
SCOTLAND AND NORTHERN IRE! 


Old established group of companies 

Plant Managers for two factories 
secondary meat products and by-products. € 
pletely modern methods employed 
Operations include canning, quick- 

sage making, edible and inedible rend 
manufacture of pet foods and livestock { 
Irish factory processing 500 tons per 3 Sos 
tish factory 250 tons per week and expandis 
Applicants should have good academy bac 
ground and practical supervisory onc 
Thorough knowledge of meat packing “and 
cessing methods is essential. 

Removal expenses reimbursed on satisfactory 
completion of 12-month trial period. Fully pai 
pension plan and excellent opportunities fy 
advancement. 

Write Box No. W-302, THE NATIONAL PR¢ 
VISIONER, 15 W. Huron St., Chicago 10, Mil. fe 
salary and other information, sending full ow 
line of education, experience, marital status ed 
age with first letter. 





PLANT MANAGER 


PLANT MANAGER:-Would you recognize a god 
position as plant manager of an establishei 
really progressive packing company? We ar 
looking for a “LIVE WIRE” who knows pon 
operations from the kill floor through 
curing, smoking, bacon slicing ete., 

knows costs and can keep them in 


If so, reply to Box #W-301, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 2% 





EXPERIENCED: Supervisor and foreman for 
curing and smoking departments. Write giving 
background, experience and salary expected. 
BLUE BIRD FOOD PRODUCTS CO., 834 North 
Second St., Philadelphia 23, Pa. 





COST ACCOUNTANT: Trained and experienced 
as a cost man for meat packing industry. Must 
be able to set up and take charge of all phases 
of the business. Our plant has I.B.M. depart- 
ment. Attractive offer to proper person. Apply 
to Box W-316, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PRACTICAL HOG KILL & CUT FOREMAN 
progressive southeastern plant 

average weekly kill 2,000-4,000. Applicant mud 
be aggressive, thoroughly experienced in al 
phases of operation. State qualifications, age 
references, salary expected. Permanent positio 
for the right man. W-318, THE NATIONA) 
PROVISIONER, 15 W. Huron St., Chicago 10, I 





WANTED: Retired plant superintendent. Needei 
in advisory capacity to help son of owner. W-30t 
THE NATIONAL PROVISIONER, 15 W. Huro 
St., Chicago 10, Ill. 





how far should your 
stuffing table extend? 


KOCH Stuffing Tables come in all sizes. 


Drains are placed where you want them, with 
one or two stuffer aprons. Stainless steel tops. 
Welded tubular legs. No penalty on special orders. 
Let Koch engineers submit drawings on the 
tables needed in your plant. Attractive prices. 


Speedy production. 


Write Today for KOCH Catalog 90! 
2200 items for the meat and food industries. 





SALERRO LS 


FIBERGLASS VATS 


For 


Curing * Soaking © Storing 
Transporting ® Cleaning 


SANITARY °¢ 


Write for Literature & Prices 


SUPER STRENGTH 


A Division of 
KOCH SUPPLIES INC. 
2520 Holmes Street, Kansas City 8, Mo. 
Phone Victor 2-3788 











AMERICAN FIBERGLASS CO. 
P.O. Box 862 
NASHVILLE, TENNESSEE 


ee 
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